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An Overnight Success Story, ioo Years In The Making 

For many years, Dickinson s Preserves remained something of a well-kept secret, once served 
in only the finest hotels and restaurants. Thanks to delighted guests, the word spread and demand 
grew. Dickinsons began offering their specialty preserves to grocers and gourmet food stores. Today 
Dickinson s is one of Americas favorite gourmet preserves. Yet our secret to success is the same as 
in i8p/: Purely The Finest fruit from the Pacific Northwest. 

Extraordinary Recipes, Extraordinarily Easy! 



Black Raspberry Lemon Pudding Pie 




Apple-Chipotte Shrimp 




1 jar Dickinson s® Lemon Curd 

liar Dickinson's® Pure Seedless Black Raspberry Preserves 

Graham Cracker Pie Crust, prepared 

2 small boxes Instant Vanilla Pudding Mix 
1 3/4 c. Milk 

1 8-oz. container Whipped Topping 

In a large bowl, mix milk and pudding. Beat with 
a wire whisk till smooth. Stir Curd into pudding, 
then fold in whipped topping. Pour mixture into 
pie crust. Chill until set. Soften Preserves with a 
spoon, then spread on top of pie. Chill. Makes 
6-8 servings. Our Lime turd would also be great in rfa mtft* 




1 jar Dickinsons® \pplc Butter 1 tsp. Garlic, minced 

2 Tbsp. Dickinson's 1 Lime or lemon Curd 11/2 lbs. Peeled & Deveined Shrimp, Tuna 
1 Tbsp. Balsamic Vinegar or Swordfish 
1 Tbsp. Olive Oil 
1 Tbsp. Chipotle Sauce 

Place all of the ingredients except the sea ood in a W 
processor. Process until marinade is smooth. Place 
sea ood in a large freezer storage bag & marinate 1-2 
hours, turning occasionally, Grill or broil seafood, Pour 
marinade into a small saucepan & cook 2-3 minutes, 
stirring occasionally. Remove, brush on seafood every 
2-3 minutes while grilling/broiling. Discard marinade. 
Makes 6-8 servings. 




Apple-Berry Salsa with Cinnamon Chips 




Citrus Coconut Trifle 



ill jar Dickinsons® Apple Butter 
ill jar Dickinsons® Pure Seedless Pacific 
Mountain® Strawberry Preserves 

Chips; 2-3 lg. Flour Tortillas, Water, 
1 Tbsp. Sugar, 1/2 tsp. Cinnamon 

Preheat oven to 400°E Biush tortillas with water. 
Combine sum- and cinnamon; sprinkle over tortillas; 
cut each tortilla into 8 wedges. Place wedges on cookie 
sheet. Bake 5-7 minutes or until golden brown. Remove 
and cool. Combine Apple Butter, Preserves, fruits, 
orange zest and juice inbowl. Serve fruit salsa with 
OBflom dun Makes about 3 oas of da 



Salsa: 2 Granny Smith Apples, cored & 
chopped, 1 or 2 Kiwi, peeled & chopped, 
1 Orange (Zest & Juice) 





i jar Dickinsons® Lemon or Lime Curd 

i jar Dickinson's® Pure Marion Blackberry Preserves 

1 small box Instant Coconut Cream Pudding Mix, prtptftd a dimmed 
1 10-oz. Pound or Angel Food Cake 
1 8-oz. container Whipped Topping 

Fold Curd into prepared pudding. Cut cake hor- 
izontally & spread with Reserves, then cut cake 
into 1" cubes. In a trifle dish, layer cake, pudding 
& whipped topping, in that order. Garnish with 
opciucuf lime ped or mint leaves. Makes 8-10 
wuip Try substituting with your favorite flavor 
of Dickinsons Preserves. 




For more fruitful recipes y serving & seasonal ideas or product information y visit us 
online at www.dickinsonsfamily.com or call 1-800-JELLIES. 



TRADITIONAL PRESERVES PURELY FRUIT® SPREADABLE FRUIT ORGANIC FRUIT SPREADS FRUIT BUTTERS FRUIT CURDS RELISHES PEPPER SPREADS 



© 2005 The JM. Smucker Company 
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recipes 

Cover Recipe 

♦ ♦ Green Bean Salad with Corn, Cherry 

Tomatoes & Basil, 45 

Meat, Poultry, Fish & Shellfish 

Herb-Marinated Skirt Steaks, 41 

Lemony Moroccan-Style Chicken Kebabs, 
53 

Seared Scallops with Classic Herb Butter 
Sauce, 49 

Seared Scallops with Spicy Coconut Curry 
Sauce, 49 

Seared Scallops with Spicy Red Pepper & 

Cilantro Sauce, 49 
Spicy-Smoky Mexican Pork Kebabs, 54 
Spicy Thai Shrimp Kebabs with Chile- 

Lemongrass Dipping Sauce, 52 

Appetizers 

♦ Classic Shrimp Summer Rolls, 56 

♦ Honey Ginger Chicken Summer Rolls, 56 

♦ ♦ Ginger Sesame Tofu Summer Rolls, 56 

♦ Grilled Chicken Wings with Asian-Style 

Barbecue Sauce, 61 

Grilled Chicken Wings with Buffalo-Style 
Sauce with Rosemary & Lemon, 61 

Grilled Chicken Wings with Honey-Mustard 

Thyme Sauce, 61 
Grilled Chicken Wings with Scallion- 

Jalapefio Salsa, 61 

Grilled Chicken Wings with Spicy Peanut 
Sauce, 61 

Grilled Chicken Wings with Sweet & Sour 
Orange Glaze, 61 

♦ Grilled Sesame Beef Summer Rolls, 56 

♦ ♦♦ Olive-Oil-Fried Almonds, 40 

Salads 

♦ ♦ Arugula & Fried Mozzarella Salad with 

Chunky Tomato-Basil Vinaigrette, 86c 

Asian Steak, Watercress & Spinach Salad 
with Hoisin Vinaigrette, 86c 

Bibb & Cilantro Salad with Shrimp, Toasted 
Corn & Honey-Lime Vinaigrette, 86c 

♦ ♦ Green Bean Salad with Corn, Cherry 

Tomatoes & Basil, 45 

Grilled Lamb Kebab Salad with Cucumber, 
Tomatoes & Pita, 86c 

♦ ♦ Grilled Eggplant Salad with Feta, Pine Nuts 

& Garlicky Yogurt Dressing, 86c 

♦ ♦ Ji'cama, Avocado, Radish & Orange Salad 

with Cilantro, 46 

♦ Red Leaf & Red Cabbage Salad with Grilled 

Tarragon Chicken, 86c 

♦ ♦ Slivered Red Pepper, Carrot & Snap Pea 

Salad, 47 

♦ ♦ Summer Squash Salad with Lemon, Capers 

& Parmesan, 46 

♦ ♦♦ Sun-Ripened Tomato & Olive Salad, 42 

♦ Tuna & White Bean Salad with Arugula, 

Yellow Tomatoes & Olives, 86c 

♦ ♦ Romaine Hearts with Lemon Vinaigrette & 

Shaved Parmesan, 42 

Side Dishes 

♦ ♦♦ Grilled Butternut Squash, 72 

Slightly Spicy Sugar Snap Peas with 
Mint & Lime, 72 




5 tightly Spicy Sugar Snap Peas 



Sauces, Condiments & Seasonings 

♦ ♦ Asian-Style Barbecue Sauce, 61 

♦ ♦ Buffalo-Style Sauce with Rosemary & 

Lemon, 61 

♦ ♦ Chile-Lemongrass Dipping Sauce, 52 

♦ ♦ Chunky Tomato-Basil Vinaigrette, 86c 

♦ ♦ Classic Herb Butter Sauce, 49 

♦ ♦ Garlicky Yogurt Dressing, 86c 

♦ ♦ Hoisin Vinaigrette, 86c 

♦ Honey-Lime Vinaigrette, 86c 

♦ ♦ Honey-Mustard Thyme Sauce, 61 

♦ ♦♦ Lemon Vinaigrette, 42 

♦ ♦ Nuoc Cham, 59 

♦ ♦♦ Pesto-Style Salsa Verde, 41 

♦ ♦♦ Pineapple Lime Dipping Sauce, 59 

♦ ♦ Scallion-Jalapefio Salsa, 61 

♦ ♦ Spicy Coconut Curry Sauce, 49 

♦ ♦ Spicy Peanut Sauce, 61 

♦ ♦ Spicy Red Pepper & Cilantro Sauce, 49 

♦ ♦ Sweet & Sour Orange Glaze, 61 

Desserts, Cakes & Pastry 

♦ ♦♦ Berry Buttermilk Cake with Vanilla-Scented 

Creme Fraiche, 43 

♦ ♦ Cardamom Sugar, 66 

♦ ♦ Chocolate-Dipped Strawberries, 64 

♦ ♦ Fennel Sugar, 66 

♦ ♦ Ginger Sugar, 66 

♦ ♦ Lemon or Lime Sugar, 66 

♦ ♦ Mint Sugar, 66 

♦ ♦♦ Roasted Strawberries, 64 

♦ ♦ Roasted Strawberry Shortcakes with Vanilla 

Biscuits, 65 

♦ ♦ Strawberry Crisp, 67 

♦ ♦ Strawberry Whipped Cream, 64 

♦ ♦ Triple Strawberry Ice Cream Sundaes, 65 

♦ ♦♦ Vanilla-Scented Creme Fraiche, 43 

♦ ♦ Vanilla Sugar, 66 
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The best cappuccino 
■ in a flash. Watch the 
I Mukka Express in action! 

Video Presentation on website. 




Mukka (g) 6 x press 



Sil-Pin- 

The only silicone rolling 
pin in the world. Available 
in many colors, also 
French & Baker's style. 



Come Discover the "Finest Quality" selection of Gourmet and 
European Style merchandise. From the Finest Espresso to the 
Future of Silicone Baking and Cooking Tools. 
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The Bowl Mill Route 100 
Granville, Vermont 




Producing Vermont Hardwood Bowls 

since 1857 
internet address: www.bowlmiII.com 
On-line Factory Tour 
On-line Secure Shopping 
FREE BROCHURE 
800-828-1005 
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Q' 



Proving 
estions... 



Which new probe thermometer 
withstands high heat? 

Has programmable - 
meat settings? 

Sounds an 
alarm when 
the food is 
done? 



Answer: 
CD/V's new 
DTP482 Digital Probe 
Thermometer 




Component Design Northwest, Inc. 

1-800-338-5594 • info@cdnw.com 
www.cdnw.com 

THE TIME & TEMPERATURE COMPANY 

©2004 Component Design 
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Ming Tsai 

Chef/Owner 

Blue Ginger 

Wellesley Massachusetts 

Cuisine 

East Meets West 

Favorites 

Sake-Miso Marinated Alaskan 
Butterfish with Wasabi Oil, 
Soy Syrup and Vegetarian 
Soba Noodle Sushi 

Preferred Preparation 
Surface 

BoosBlock® professional 
cutting boards by John Boos 
& Co.— BoosBlock® cutting 
boards carry the NSF® seal 
of approval 

Call 1.217.347.7701 

John Boos & Co. 

www.johnboos.com 
sales@johnboos.com (NSF®) 
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Emile Henry. 




orry. 



Naturally non-stick ovenware. 



Dishwasher-safe. 




Won't scratch* even 
if cut on with a knife. 



t from freezer 
ot oven to table. 



WW 




It does more. So you do less.™ nREB 

emJtetierwy com 


| ) Oven ware & Bakeware 

^ Handcrafted in France. 
Since 1850 



Available at bloomingdale's, (VtKlWG) and other fine stores. 
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Summer's 
coming 

and it's time to take full 
advantage of the season: 
What you cook should be 
fresh, easy, and relaxed to 
make each summer day last 
as long as possible. In this 
issue, there are main-dish 
salads on p. 86c that are 
all-in-one meals perfect for 
weeknights, including wine 
pairing suggestions on p. 22. 
(Who says wine doesn't go 
with salad?) For a casual 
Saturday night with friends, 
try our "Stress-Free Summer 
Supper" on p. 38. And for 
all those other times, have 
some fun with the ideas here. 
Be sure to check the recipe 
yields to ensure you have 
enough for everyone you're 
planning on inviting. 



Mediterranean-Style 
Supper for Six 



The flavors in this menu are perfect for hot- 
weather dining. 

Sun-Ripened Tomato & Olive Salad 

(p. 42) 

Lemony Moroccan-Style Chicken 
Kebabs (p. 53), served with couscous 



Strawberries with Mint Sugar (p. 66) 

TO DRINK: A rose from the south of France. 



Celebration Lunch 
with Family 



An assortment of blanched 
and raw vegetables with 
Pesto-Style Salsa Verde 
(p. 41 ) for dipping 

Seared Scallops with 
Herb Butter (p. 49) 

Slightly Spicy Sugar 
Snap Peas (p. 72) 

Berry Buttermilk Cake with 
Vanilla-Scented Creme 
Fraiche (p. 43) 



TO DRINK: A Sauvignon Blanc with 
good acidity, zingy fruit flavors, and 
herbal notes. 




Make the summer rolls ahead, and then prep the ingredients for 
the wings and kebabs. Grill just before guests arrive and serve 
everything on platters, buffet style, for a light, grazing-style party. 

Chicken Wings with Asian-Style Barbecue Sauce (p. 6 1 ) 

An assortment of Summer Rolls (p. 56) 

Spicy Thai Shrimp Kebabs (p. 52) 

TO DRINK: A selection of beers would be good here. For the wine 
drinkers, try dry or off-dry Riesling, or sparkling wine. 



Fourth of July 

Fireworks 

Shindig 



Here's food that's easy to 
make for a crowd. Appoint 
a few grillmeister friends 
to keep an eye on the 
steaks, and ask a guest to 
bring chips and a favorite 
guacamole or salsa. 

Herb-Marinated Skirt 
Steak (p. 41) 

Green Bean Salad 
with Corn, Cherry 
Tomatoes & Basil 
(p. 45) or Summer 
Squash Salad with 
Lemon, Capers & 
Onion (p. 46) 

Strawberry Crisp 

(p. 67) 

TO DRINK: A medium- 
bodied, Grenache-based 
red like Cotes du Rhone, or 
an Australian blend. 
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Complements 
to the Chef 




A Kitchen Store and More 



Brimming with the stupendous, exciting, 
wonderful, incredible, eclectic, practical, 
exotic, unequaled, and fantastic. 
Knowledgeable staff 

Free Gift Wrapping 
Gourmet Food Baskets 
Free shipping for purchases 
over $100.00 

Asheville, Morth Carolina 
1-800-895 CHEF (2433) 
www.complementstothechef.com 



"An updated and more vibrant 
version of dinner.... With 200 
tempting choices, The New 
American Plate Cookbook makes 
weight loss and healthy eating as 
easy as pie— or, in this case, 
fresh plum tart." 

— 0: The Oprah Magazine 

The New American Plate 
Cookbook 

Recipes for a Healthy Weight 

and a Healthy Life 
From the American Institute 
for Cancer Research 




$24.95 at bookstores or 
www.newamericanplate.com 

UNIVERSITY OF 
CALIFORNIA PRESS 
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Hot Couture 

New/Exclusive 6-Piece Set 
#433698 $49.95 
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stores nationwide 



1.800.243.0852 



READER SERVICE NO. 51 



surlatable.com 




From Bean 
to Brew... 



Coffee connoisseurs know the only way 
to make really great coffee is to grind 
your own beans just moments before 
the brewing process. The Cuisinart 
Grind & Brew Thermal™ Coffee Maker 
does just that. You can grind your 
favorite beans and enjoy the freshest 
most flavorful coffee in seconds. And 
with the thermal carafe you can be 
assured that your coffee will retain its 
freshly brewed flavor, longer. It makes 
it all easy, makes it all automatic, 
makes absolutely the best coffee. 

I. Grind 2* Brew 3. Enjoy 




Cuisinart 

SAVOR THE GOOD LIFE" 

www.cuisinart.com 

Bloomingdales • Chef's Catalog 
Macy's • Williams-Sonoma 
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Test kitchen 
manager Jennifer 
Armentrout and 
contributing edi- 
tor Pam Anderson 
(in blue coats, top 
and center) make 
pizza dough and 
marinara with Fine 
Cooking readers at 
Clarke distributors 
in South Norwalk, 
Connecticut. 
Bottom photo: The 
re wa rds — pizzas 
and salads in Simon 
Pearce dishes. 



from the editor 

Cooking together, 
cooking ahead 

I have to admit, we don't get out of our Newtown, 
Connecticut, offices as much as we'd like to. I'm 
always wishing for more opportunities to get 
together with our readers, and this month, I got 
my wish. Along with contributing editor Pam 
Anderson and test kitchen manager Jennifer 
Armentrout, I got to spend a Saturday cooking 
with about 20 Fine Cooking fans on some pretty 
amazing equipment. Thanks to Jennifer s planning and our 
gracious hosts, Clarke, the New England distributor of Wolf 
Sub-Zero appliances in South Norwalk, Connecticut, we were 
able to spend a morning cooking recipes from Fine Cooking 
that highlighted one theme: cooking ahead. 

First we made marinara, pizza dough, vinaigrettes, and 
rustic tart dough — all things that keep well in the freezer or 
the refrigerator for a week or more, so you can make them 
when you've got time on the weekend. Then we turned 
these recipes into great weeknight dishes: pizzas, ele- 
gant salads, chicken and sausage dishes, fruit tarts, 
and more. (The Westport, Connecticut, Wild Oats 
grocery store donated the ingredients for our menu, 
and Monini donated plenty of extra-virgin olive oil.) 
I was so impressed with the plucky group of Fine 
Cooking readers who jumped into an unfamiliar situ- 
ation, worked elbow to elbow, created an amazing lunch, and got 
to know each other in the process. 

We were rewarded for our hard work by sitting down in 
Clarke's beautiful showroom to tables set with glassware and 
dinnerware from Simon Pearce. Fine Cookings senior editor Amy 
Albert guided us through wine pairing as we ate the menu we had 
prepared, and we gave door prizes and goodie bags away, too. 

After standing most of the day, though, I did feel a bit achy — 
it's been almost ten years since I spent my working days in a 
kitchen. I guess sitting behind a desk does have its advantages, 
but I never feel quite as energized and as connected at the end of 
the day as I did cooking with our readers. 

And as proof that Fine Cooking readers are not only a friendly 
and energetic bunch — but also highly opinionated — read the 
letters at right. Seems we stirred up a little bit more than the pot 
when we ran the Texas chili menu in Fine Cooking #70. 

— Susie Middleton, editor 



from our 
readers 

Fired up about chili 

Are you sure the cooks featured in 'A 
Texas Chili Menu" are from Texas? 
No Texan would even consider canned 
kidney beans as an accompaniment 
with chili, or for much of anything else, 
and call the menu a bona fide Texas 
meal! I do compliment Paula Disbrowe 
and David Norman on using pure chile 
and spices. 

— Lucy Hill, Corpus Ckristi, Texas 

Blasphemy! As an 11th generation 
Texan, I'm surprised that my most 
recent issue of Fine Cooking didn't 
spontaneously combust as I opened it! 
Some of the ingredient substitutions 
in the Texas Beef Chili are forgivable: 
olive oil for vegetable oil or bacon drip- 
pings, and fresh poblanos, instead of 
dried. Using a non-Texas beverage is 
okay, but only if a Texas beer is impos- 
sible to get. However, a salad involving 
feta has no place on the same table as 
a Texas chili. And there's one item I 
simply can't overlook: beans. Beans?! 
Texas chili has not, does not, and will 
not ever contain beans. If you think 
otherwise, I'd challenge you to serve 
a chili with beans at a King Ranch 
Round-Up. If you do, be sure to have 
a very fast pickup truck available for a 
speedy getaway. 

— Jose Solis, Houston, Texas 

Just a note to thank you for the big 
laugh caused by your recent publishing 
of a "real" Texas chili recipe. Those two 
kids threw in so many ingredients, the 
only thing they missed was including 
two tablespoons of 5-30W motor oil! 

— Luis Perez Ortega, 
Silver City, New Mexico 

Paula Disbrowe responds: As we said 
in our lead sentence, "Who doesn't get 
worked up over a bowl of red?" Actually, 
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we would have been disappointed not 
to get letters from equally passionate 
chili-loving Texans. Even if we have 
decided to get an unlisted phone num- 
ber. 

We're well aware that it's untradi- 
tional, and unorthodox, and downright 
dangerous to include beans anywhere 
near a pot of Texas-made chili. But the 
truth is, I like them (David is on the 
fence), and I've learned that others do, 
too. And guess where they're from? 

Each December we cook for deer 
hunters who visit the ranch, a high per- 
centage of whom are Texan. After mak- 
ing my initial mistake and serving an, 
um, contemporary version of chili to 
the ranch owner, I served a traditional 
pot of beef and broth. And then a funny 
thing happened. Camouflage-clad men 
sought my confidence and told me that 
they actually liked chili with beans or 
tomatoes or other untraditional gar- 
nishes like cheese and cilantro. "I just 
serve beans on the side," one hunter 
told me. It seemed a brilliant, diplo- 
matic idea. 

Regarding the beer, we vote for a 
Texas- or Mexico-made amber or dark 
beer, because we like the complexity of 
flavor. But as you might guess, a national 
food magazine needs to cast a wide net 
in terms of availability of ingredients. 

As for the feta cheese, you have a 
point. But the Ruby Salad is one of 
our favorites, and our Texas friends 
love it as part of a chili menu. An aged 
Mexican cheese like cotija would in- 
deed be more congruent with the meal. 
Again, however, it's just not widely 
enough available. 

We realize that these explanations 
may not appease the die-hard. For that 
reason, we're proud to report that, even 
though we're New York City trans- 
plants, we've learned perhaps the most 
important rule of all: We do indeed drive 
a fast pickup. So we just may see you at 
the King Ranch Round-Up. I'll be the 
one drinking imported beer and wearing 
dark sunglasses and a big hat. 

Another point of view... 

The recipes included in the Texas chili 
article from Fine Cooking #70 (p. 34) 



were incredible. The chili was fabu- 
lous, and the leftovers were even bet- 
ter. The first time I made the chili, we 
shredded the leftover meat to make 
po' boys, taco meat, and mixed it in 
rice for my toddler. My 20-month-old 
girl loved it so much she asked for a 
second bowl. Since then I've made it 
a second time and convinced my sister 
to make it as well. 

We have also fallen in love with the 
pecan bars; they are so addictive. They 
will definitely become a staple in our 
dessert menu. I shared them with a 
friend who "doesn't like" nuts and she 
asked for the recipe. 

I've had to buy two issues in addi- 
tionto my regular subscription to share 
the recipes. Thank you for a wonderful 
article and many incredible meals. 

— Cragin Mosteller, via email 

Erratum 

In Readers' 
Tips in Fine 
Cooking #71 
(p. 34), the prize 
for the winning tip was a 
Chef sChoice EdgeSelect Diamond 
Hone Professional knife sharpener. 
The value of the sharpener was incor- 
rect as printed: The item actually retails 
for $ 149.95. We apologize for any con- 
fusion. 



Cooking 




Editorial Opening 

Fine Cooking is looking to add a 
new member to its editorial team. 
Ideal candidates for the assistant 
editor job wi II have a few years of 
magazine editorial experience as 
well as a culinary school or pro- 
fessional cooking background. 
Candidates must have good writing 
skills and be proficient in editing 
recipes. They must also be willing 
to relocate to the Connecticut area, 
and to travel moderately as part of 
the job. Interested? Send a cover 
letter and your resume to Human 
Resources, The Taunton Press, 63 
S. Main St., Newtown, CT 06460. 



EDITOR 
Susie Middleton 

ART DIRECTOR 
Steve Hunter 



MANAGING EDITOR 
Sarah Jay 

SENIOR EDITOR 
Amy Albert 

TEST KITCHEN MANAGER/RECIPE EDITOR 
Jennifer Armentrout 

ASSOCIATE EDITORS 
Rebecca Freedman, Kimberly Y. Masibay 

SENIOR COPY/PRODUCTION EDITOR 
Li Agen 

ASSOCIATE ART DIRECTOR 
Annie Giammattei 

EDITORIAL ASSISTANT 
Kim Landi 

PHOTO COORDINATOR 
Jessica Bard 

TEST KITCHEN INTERNS 
Alisa Hegyi, Hilary R. Patten 

CONTRIBUTING EDITORS 
Pam Anderson, Abigail Johnson Dodge, 
Tim Gaiser, Tony Rosenfeld, Molly Stevens 

PUBLISHER 
Jon Miller 

SENIOR MARKETING MANAGER 
Karen Lutjen 

SINGLE COPY SALES MANAGER 
Mark Stiekman 

SENIORPUBLICITY MANAGER 
Tonya Polydoroff 

ADVERTISING DIRECTOR 
Jeff Dwight 

ADVERTISING SALES MANAGER 
Molly Cole 

SENIORNATIONALACCOUNT MANAGER 
Joel Burger 

NATIONAL ACCOUNT MANAGERS 
Linda Petersen, Kathy Reilly 

AD SALES SUPPORT SUPERVISOR 
Marjorie Brown 

Fine Cooking: (ISSN: 1072-5121) is published 
bimonthly, with a special seventh issue in the winter, by 
The Taunton Press, Inc., Newtown, CT 06470-5506. 
Telephone 203*426-81 71 . Periodicals postage paid at 
Newtown, CT 06470 and at additional mailing offices. 
GST paid registration #1 2321 0981 . 

Subscription Rates: U.S. and Canada, $29.95 for 
one year, $49.95 for two years, $69.95 for three years 
(GST included, payable in U.S. funds). Outside the U.S./ 
Canada: $36 for one year, $62 for two years, $88 
for three years (payable in U.S. funds). Single copy, $5.95. 
Single copy outside the U.S., $6.95. 

Postmaster: Send address changes to Fine Cooking, 
The Taunton Press, Inc., 63 South Main St., P.O. Box 5506, 
Newtown, CT 06470-5506. 

Canada Post: Return undeliverable Canadian addresses 
to Fine Cooking, ch Worldwide Mailers, Inc., 2744 Edna 
St., Windsor, ON N8Y 1 V2, or email to mnfa@taunton.com. 

Printed in the USA. 



Fine Cooking 



HOW TO CONTACT US: 

Fine Cooking 

The Taunton Press, 63 S. Main St., P.O. Box 5506, 
Newtown, CT 06470-5506 203-426-81 71 
www.finecooking.com 

Editorial: 

To contribute an article, give a tip, or ask a 
question, contact Fine Cooking at the address 
above or: 

Call: 800-309-0744 
Fax: 203-426-3434 
Email: fc@taunton.com 

Customer Service: 

For subscription inquiries, you can: 

• Visit our subscriber service section at: 

www.finecooking.com 

• Email us: fcservice@taunton.com 

• Call our customer support center: 

To report an address change, inquire 
about an order, or solve a problem, call: 

800-477-8727 
To subscribe, purchase back issues, books 
or videos, or give a gift, call: 

800-888-8286 

Advertising: 

To find out about advertising: 
Call: 800-309-8940 
Email: fcads@taunton.com 



Member Audit 
Bureau of Circulation 



Audit 
Bureau 



Retail: 

If you'd like to carry Fine Cooking in your store, 
call the Taunton Trade Company at: 
866-505-4674 



Mailing List: 

Occasionally we make our subscribers' 
names and addresses available to responsible 
companies whose products or services we feel 
may be of some interest to you. Most of our 
subscribers find this to be a helpful way 
to learn about useful resources and services. If 
you don't want us to share your name with other 
companies, please contact our Customer Service 
Department at: 

800-477-8727 

The Taunton Guarantee: 

If at any time you're not completely satisfied with 
Fine Cooking, you can cancel your subscription 
and receive a full and immediate refund of the 
entire subscription price. No questions asked. 

Copyright 2005 by The Taunton Press, Inc. No reproduction 
without permission of The Taunton Press, Inc. 



J' ri-L.fi 



Falk Culinair 



Serious Cookware for Serious Cooks™ 



Arguably the world's finest Cookware, Falk Copper 
Cookware from Belgium is now available direct from the 
U.S. distributor at near wholesale pricing. To take 
advantage of this fantastic opportunity, please visit our 
website at: 

CopperPans.com 

No other cookware conducts 
heat more efficiently or 
evenly than Falk. 




Ergonomic cast-iron handles for 
balance and heat resistance. 



i.Smm stainless lined, solid copper 
construction for superior safety, 
performance and durability. 



Falk's exclusive 
brushed finish 
for easy cleanup. 



2003 Culinary Concepts Int'l, Inc. 



ALL NATURAL PATES 

Check our website for great gift ideas. 
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FREE CATALOG 

1.800.457.2857 

Magic Salt Free Seasoning® 
Magic Sauce & Marinades® 
Fajita Magic® 
■ Autographed Cookbooks 



www.chefpaul.com 
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With Evo, 
there's no end 
to inspiration 



If you've ever wondered what comes after hamburgers, hot dogs, 
and rotisserie chicken, then allow us to introduce the Evo Flattop Grill. 

The Evo Flattop Grill is a new way to cook and entertain outdoors 
that invites participation as much as it does creativity. With its circular 
flattop cooking surface and variable temperatures of 250 to 650 
degrees, Evo offers an open kitchen to cook virtually any cuisine. 
Start with perfectly seared scallops, and move to ribeye steaks with 
grilled vegetables, followed by a dessert of cherries jubilee over 
almond crepes. With Evo, the menu possibilities are endless. 



To find out more about Evo 
Rati op Grills, or to locate a 
dealer nearest you. 
call 503-626- 1802. 
Visit our website at 
www ( evoa meric a .c am 



evo 



® 

for the way you cook 

Evo, Incorporated 

8140 SW Nimbus Ave., Bldg. 

Beaverton, Oregon 97008 

Ph 503-626-1802 

www.evoamerica.com 
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Maria Helm Sinskey 

("A Stress-Free Summer Supper," 
p. 38) is the former chef of San 
Francisco's PlumpJack Cafe 
and the author of In the Vineyard 
Kitchen: Menus Inspired By The 
Seasons. She now oversees the 
culinary programs at Napa Valley's 
Robert Sinskey Vineyards, which 
she owns with her husband. 

Tasha DeSerio ("Vibrant 

Vegetable Salads," p. 44) first 
learned to make vegetable salads 
at Chez Panisse Restaurant & 
Cafe, where she was a cook for 
five years. Now, when she's not 
running around after her 2-year- 
old son, Luke, she teaches and 
writes about cooking. She is 
also the proprietor of Berkeley, 
California's Olive Green Catering. 

Many years ago, Molly 
Stevens ("Seared Scallops," 
p. 48) opened and ran a retail sea- 
food shop in Burlington, Vermont, 
where she became an expert on 
buying and cooking fresh sea 
scallops. A contributing editor to 
Fine Cooking, Molly is the author 
of All About Braising: TheArtof 
Uncomplicated Cooking. She 
also wrote Williams-Sonoma's 
New England and co-wrote One 
Potato, Two Potato. 

Bruce Aidells ("Kebabs," 

p. 50) is the founder of the Aidells 
Sausage Company. Bruce is 
one of the country's foremost 
authorities on meat; his most 
recent book is Bruce Aidells's 
Complete Book of Pork, written 
with Lisa Weiss. He lives in 
Berkeley, California. 

Nancie McDermott 

("Cool, Fresh Summer Rolls," 

p. 55) is a food writer and cooking 

teacher, specializing in the 



cuisines of Southeast Asia. When 
we were talking with her about her 
forthcoming book Quick & Easy 
Vietnamese (it hits bookstores in 
spring 2006), Nancie told us that 
Vietnamese summer rolls are as 
easy to make as sandwiches, so 
we just had to have her show us 
how. And we're happy to report 
that she was telling the truth. 
Nancie lives with her family in 
Chapel Hill, North Carolina. Her 
cookbooks include Real Thai, 
Real Vegetarian Thai, and Quick & 
Easy Thai: 70 Everyday Recipes. 

Tony Rosenfeld ("Saucy 

Chicken Wings," p. 60) first 
learned to grill wings on summer 
vacations with his family (he 
eventually tackled burgers, steaks, 
and chops). In addition to being 
a contributing editor to Fine 
Cooking, Tony is a part owner 
of b.good, a healthy fast-food 
restaurant in Boston, which will be 
opening a second restaurant this 
summer. 

Lori Longbotham grew 

up with a strawberry patch just 
outside her back door, so her 
love of the berry runs deep. In 
"Strawberry Desserts," on p. 62, 
she shares more than enough 
fresh ideas to satisfy your sweet- 
tooth through strawberry season 
and beyond. Lori has been 
developing recipes and writing 
about food for 25 years. She lives 
in New York City, and her latest 
book is Luscious Berry Desserts. 

Eva KatZ (Quick & Delicious, 
p. 86c) is a frequent contributor 
to Fine Cooking. She has worked 
as a chef, caterer, teacher, recipe 
developer and tester, food stylist, 
and food writer. Eva is on the 
advisory board of the Cambridge 
School of Culinary Arts. 
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Staub's enameled cast iron French Ovens with 
self-basting lids, highly durable enameled black matte interiors 
and unique designs, promise perfection every time! 

MADE IN FRANCE 
www.swubusa.com - 866 STAIBUS 



Sculpt. Style. Shape. Imagine 
a knife that inspires creativity while defining innovation. A Messermeister blends 
ergonomic perfection with exacting performance. Effortless cutting is enhanced by 
an exclusive hand-finished Elite edge, the sharpest of all forged German cutlery. 
Alternating recessed Granton pockets enable the knife to glide where others bind, 
while a master chef's camber provides ultra-precise rocking action. Experience 
Messermeister at fine specialty stores. 

WHY JUST COOK WHEN YOU CAN CREATE? 



CREATE 
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Have a 
question of 
general interest 
about cooking? 
Send it to Q&A, 
Fine Cooking, 
PO Box 5506, 
Newtown, CT 
06470-5506, 
or by email to 
fc@taunton. 
com, and we'll 
find a cooking 
professional 
with the answer. 



When I roll out pizza dough, it always snaps 
back into a small disk and often tears. 
What's the trick to getting it to stretch out 
nicely and evenly? 

— Sarah Miles, via email 

A Peter Reinhart responds: There are two reasons 
that your dough might be snapping back: The 
dough may be too cold, and you might also be over- 
working it. 

The gluten network that supplies the dough's structure 
and strength tightens when it's chilled, which is why cold 
dough is harder to work with than warm dough; the gluten 
bonds will relax when they have a chance to rest and warm 
up. Gluten also tightens up when it's handled, so if you work 
the dough excessively, it will be difficult to stretch. 

To avoid these problems, cut and shape the dough into 
balls before chilling, and remove them from the refrigerator 
at least 60 to 90 minutes before making the pizzas. (Note 
that dough made 12 to 24 hours ahead both tastes and per- 
forms better than younger dough.) As the dough balls come 
to room temperature, they will relax. When stretching the 
dough, be gentle and patient. Use plenty of flour on your 
hands and the counter to prevent sticking. Gently flatten 
a dough ball and then stretch it on the back of your floured 
hands, working the dough from the edges, not the center, as 
you continually rotate it with your knuckles (the center will 
follow on its own). You should be able to stretch the ball out 
into a disk about 6 to 8 inches in diameter before the dough 
starts to spring back. Set it aside and start on another piece, 
allowing the first piece to rest for two or more minutes. When 
you return to the first piece, it will have relaxed and you'll be 
able to stretch it further. Continue in this fashion until you 
have stretched the dough to the diameter you want 

Peter Reinhart is a cooking instructor at Johnson & Wales 
University in Charlotte, North Carolina, and the author of 
American Pie: My Search for the Perfect Pizza. 



Are there any guidelines about 
how far in advance you should 
uncork a bottle of wine and let 
it breathe? 

— Susan Wilson, via email 

A Tim Gaiser responds: 
Letting wine breathe al- 
lows its temperature to rise 
and the wine's flavor to soften. But 
it's a common misconception that 
opening a bottle of wine and letting 
it sit in the bottle allows it to breathe 
properly. In fact, uncorking and 
leaving the bottle open doesn't do 
much of anything because there's 
hardly any space in a full bottle for 
air to get to the wine. Unless you 
give wine ample contact with the 
air, the wine will only change slowly, 
if at all. A more effective way to let 
wine breathe is either to decant it or 
to pour it into glasses 10 to 30 min- 
utes before you're ready to serve it. 
Once glasses are poured, the wine's 
temperature can come up, and 
there's enough surface area so that 
the wine can aerate properly. 

Tim Gaiser, a contributing editor to 
Fine Cooking, is a master sommelier. 

If I want to make a cake more 
tender, is there a way I can 
substitute cake flour for 
all-purpose flour in a recipe? 

— Annelise Evans, 
Bethesda, Maryland 

A Flo Braker responds: 
Using cake flour in place of 
all-purpose flour can often 
result in a more tender cake with a 
finer crumb, although some cakes 
aren't suited to this substitution, 
such as pound or bundt cakes. The 
only way to know if your cake recipe 
could be improved upon with cake 
flour is to give it a try. If you're sub- 
stituting cake flour for all-purpose 
flour and measuring by weight, the 
two flours are interchangeable. If 
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you're measuring by volume, 
use 1 cup plus 2 tablespoons 
cake flour for every 1 cup all- 
purpose flour in the recipe. 
(This is because cake flour is 
less dense than all-purpose 
flour, so you need to add more 
of it by volume to compensate.) 
Whichever way you measure, 
be sure to briefly whisk the cake 
flour first to aerate it a bit and 
break up any lumps. If measur- 
ing by volume, spoon the aer- 
ated flour into the measuring 
cup (don't tap or tamp) and 
sweep a metal spatula across 
the cup to level it off. 

Flo Braker is the author of 
The Simple Art of Perfect 
Baking, recently reissued 
by Chronicle Books. 

When I make blueberry 
pie, there are always some 
tapioca granules that 
don't dissolve. How can 
I avoid this? 

— M. O'Connor, via email 

A Abigail Johnson 
Dodge responds: The 
advantage to fruit pie or 
tart fillings thickened with quick- 
cooking or instant tapioca is that 
they have a bright appearance 
and a clean taste with no floury 
or starchy mouth feel or after- 
taste, as can happen with flour 
or cornstarch. The disadvantage 
is that, if not properly handled, 
quick-cooking tapioca's tiny 
granules can leave behind a 
slightly grainy, almost bead- like 
texture in the fruit juices. (Don't 
confuse this form of tapioca with 
pearl tapioca, which is primarily 
used in puddings.) 

To avoid a granular texture 
and uneven thickening, you 
need to thoroughly mix the tap- 
ioca into the fruit filling, mak- 



ing sure it's evenly distributed. 
Then set the filling aside for 
15 minutes to let the granules 
absorb moisture from the fruit 
and expand properly. Also, just 
before scraping the filling into 
the crust, give it one last gentle 
toss. These tips will help ensure 
that the tapioca gets well incor- 
porated (for even thickening) 
and that all the granules have 
plumped and swelled. 

Abigail Johnson Dodge, 
a contributing editor to 
Fine Cooking, is the author 
of The Weekend Baker. 

Is there a special type of 
fresh goat cheese that 
crumbles? The cheese 
I buy sticks to my knife. 
The more I try to cut and 
separate it, the more it 
sticks together. 

— Charlene Griesdale, 
Lions Bay, British Columbia 

A Miles Cahn responds: 
Your frustration is un- 
derstandable. Because 
fresh goat cheese is more creamy 
than crumbly in texture, it will 
not literally crumble. When I 
come across a recipe that calls 
for "crumbling" goat cheese 
over a pasta or a salad, I simply 
use my fingers to separate the 
cheese into fragments that can 
be distributed evenly across the 
top of the dish. For the cheese 
that sticks to my fingers, a quick 
lick takes care of that. 

Miles Cahn is the owner of The 
Coach Dairy Goat Farm in Pine 
Plains, New York, which produces 
more than thirty varieties of fresh 
and aged goats milk cheeses. ♦ 



Highly Evolved Housewares !h 

ILICONEZONE 



Manufacturers of 
The Finest Commercial Quality 
Silicone Housewares. 




BAKEWARE KITCHEN TOOLS BAKING MATS 

Available at: 

Chef Central Paramus NJ • Sur La Table • Proffitt's/Younkers/Carson's 
or email us for a retailer near you. 

www.siliconezoneusa.com • 212.997.9591 • silicone.zone@verizon.net 



Cuci 



3 in l Cooker 

Slow Cooker 

Steamer 
Deep Fryer 



tenia 





Built for the Gourmet Trade 



Phone: 216.357.5690 Fax: 216.357.5682 www.cucinapro.com 
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Keep your Fine Cooking 
back issues looking brand new. 



Store your treasured copies of Fine Cooking in 
slipcases for easy reference again and again! 
Bound in red and embossed in gold,each case 
holds more than a year's worth of Fine Cooking. 
Only $8.95 ($24.95 for 3, $49.95 for 6). 

Postage and handling additional. CT residents add 6% sales tax, 
Canadian residents please add 7% GST. 

To place an order using your credit card, 
call 1-800-888-8286. Outside the U.S. 
and Canada call 1-203-426-8171. 
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Feta you'll eat 
in one sitting 



We haven't stopped swooning 
over this creamy, goat's and 
sheep's milk feta, which comes in 
an herbed, garlicky marinade. Our 
only complaint is that we simply 
can't stop eating it. It makes an 
easy starter served with a crusty 
loaf of French bread or some 
crisp crackers. 34° Australian 
marinated feta, $20 for two 
7. 7-ounce tubs at Deandeluca. 
com (800-221-7714). 



No-Cook 
Nibbles 

Escape from the summer heat by shutting off 
the stove for a moment and treating yourself — 
and your guests — to these quick bites. 



by Rebecca Freedman 





Move over, smoked 
salmon 

We all know that smoked salmon can be a 
classic component of easy hors d'oeuvres, 
but we recently stumbled upon this 
delicious alternative — smoked tuna that's 
not too fishy with a mild, smoky flavor. It's 
perfect on blini or toast points, or in endive 
leaves along with a dollop of creme fraiche. 
Smoked tuna, $10.99 for 4 ounces at 
igourmet.com (877-446-8763). 



Gently 
smoky 
salami 

This rich, flavorful salami 
has an excellent balance 
of seasonings and salt, 
as well as a pleasingly 
moist texture. Tote some 
along on your next pic- 
nic, or slice one up as 
a snack. Niman Ranch 
Cacciatore Affumicato, 
$19 for 1 1 to 13 ounces 
at Nimanranch.com 
(866-808-0340). 




A French-style 
cheese — from 
Wisconsin 

An award-winning washed-rind, 
cow's milk cheese, "Les Freres" 
has a marvelously clean flavor 
with nutty, earthy notes — but its 
creamy texture is really what gets 
us. Be sure to let the cheese 
come to room temperature 
before serving. Crave Brothers 
"Les Freres" cheese, available at 
Larry's Market (800-236-1307; 
bigcheese @l arrysmarket.com) 
or The Cheesemaker's Daughter 
(707-996-4060). 




Turkish 
pink olives 

These olives are known 
for their pinkish hue, 
but they've also got a 
firm, meaty texture and 
a fruity, pleasantly briny 
flavor we find addictive. 
Tans pink olives, $6 for 
410gat Ta-Zexom (877- 
244-8293). 
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Gearing up for summer 




ORIGINAL PIG TAIL® FOOD FLIPPER 

He'll cook for you all summer! Ingenious tool 
replaces spatulas tongs and forks. Great for 
stovetop and grill. Set of 2 tools, 12" and 
19", $9.95 - $29.95. "This is one sleek 
tool!" NY Times, "Top Ten Kitchen Gadget" 
Chile Pepper Magazine. Call toll free 
866-398-6617 or visit www.pigtailff.com. 

READER SERVICE NO. 43 



Get More 
Information Now 



To learn more 
about these 
featured products 
visit our online 
Advertiser 
Shopping Guide. 

www.finecooking.com/ 
shopping 



se 
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Select Appliance features the finest indoor 
and outdoor cooking equipment including 
the spectacular Crown Verity stainless steel 
barbecue grills. Used by top restaurants, 
caterers, and home grilling enthusiasts, 
this BBQ will be the hit of your next 
backyard party! 



Phone 

(888) 235-0431 
Fax 

(650) 588-9108 



www.selectappliance.com 
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CHEF IT UP!! 

With Chef Stefan's 



Salts of the World™ Collection 



'T/ie perfect gift for a seasoned 
culinarian or the home cooking 
enthusiast. 11 

Order information: 
Toll free: 800.601.4781 
www.chefstefan.com 

READER SERVICE NO. 80 



www.texasirons.com 



/\ (Boole's VV a r es 

^5rrMng the Cpolcs 
ofyAfncrica 




it . 



The finest cookware, cutlery, appliances, 
bakeware and utensils from around the 
world. Fine teas, extra virgin olive oil, 
chocolate and spices. FREE CATALOGUE. 

Personal and Professional Customer Service 
800.915.9788 
www.cookswares.com 

READER SERVICE NO. 27 



. * CHEF PAIL PRLDHOMME'S 

Magic . 

Chef Paul's All Natural Seasonings 

Chef Paul Prudhomme has created 15 all 
natural Magic Seasoning Blends, 4 Magic 
Sauce & Marinades, 7 
pure, ground Magic I 
Chiles - choose your | 
Magic! Giftpacks, Smoked 
Meats & Pecan Pie also 
available. 

Call 1-800-457-2857 for 
free catalog or visit us at 
www.chefpaul.com 

READERSERVICENO. 44 





Unique Grilling Gifts For Cooks 

■ Personalized Steak Brands • Fun Skewers 
1 Happy Jalapefio Grills • Steak Plates 
• College Logo Brands • 1-800-397-8727 

READERSERVICENO. 68 




TRENTON BRIDGE LOBSTER POUND 

Fresh-caught lobsters, hand selected and 
delivered to your door overnight, year-round, 
from the pristine waters off the coast of 
Maine. Trenton Bridge Lobster Pound, 
1237 Bar Harbor Road, Trenton, ME. 
www.trentonbridgelobster.com 
Tel. 207-667-2977 

READER SERVICE NO. 71 




Authentic Italian Brick Ovens 

Sophisticated design for indoor and 
outdoor installations. Fire your oven 
to roast, bake and grill in style! 




GNAINI 



Mugnaini... setting the standard. 
888 887-7206 www.mugnaini.com 

READER SERVICE NO. 59 





A stable 
serving block 



We serve cheese and other finger food 
on this board because it's both pretty and 
practical. Pictured upside down to show off 
its nonslip feet, the board won't slide around 
on a table or countertop. Gripperwood 
Gourmet cutting board, $19.99 at Target. 



A squeeze of 
lime in a bottle 

Stonehouse California Olive 
Oil Company presses limes 
along with olives, infusing 
the resulting oil with a bold 
citrus flavor (that's fruity 
without being bitter) and 
a fragrant, zesty scent. Try 
adding a few drops of this 
oil to guacamole or using 
a little in a vinaigrette for a 
Mexican-inspired chopped 
salad with corn, tomatoes, 
and jicama. Stonehouse 
California Persian lime 
oil, $14 for 17 ounces at 
Stonehouseoliveoil.com. 




A turner with a talent 
for scooping 

We really thought we'd seen it all when 
it came to spatulas, but this turner was a 
revelation. An extra angled piece on one 
side of the turner keeps ingredients from 
sliding off, making it perfect for handlii 
food on the griddle: think potato hash, 
fried eggs, or even cheesesteaks. 
Backstop turner, 
$24, available 
through Lamson 
& Goodnow 



at 800-872 
6564. 
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books for cooks 

It's About Time 

by Michael Schlow (Steerforth 
Press, $35) 

Chef Michael Schlow does 
things his own delicious way. At 
his three award-winning Boston 
restaurants, for example, he 
doesn't go the high-heat route; 
instead, he embraces slow 
cooking: roasting and sauteing 
meat at very low temperatures. 
And when you try the recipes 
for slow-roasted rib-eye steak 
or roasted chicken with lemon 
and herbs in Schlow's new 
book, not only will you discover the 
wisdom of his method, you'll also 
meet a great chef who has taken 
a decidedly different approach to 
writing his first cookbook. 

Like many big-deal chefs 
before him, Schlow certainly 
could have created a paean to his 
own genius filled with luscious 
photos and mind-boggling haute 
cuisine. But he didn't. Instead, 
he crafted a thoroughly engaging 
and useful cookbook that shows 




home cooks how easy great food 
can be. Throughout the book, 
Schlow stresses the importance 
of planning ahead and using good 
ingredients. He offers tools and 
tricks, a boatload of foolproof 
recipes, funny stories, and inspiring 
ideas, all of which gently reinforce 
his key point: that cooking and 
eating well begins with using time 
wisely, both when you're in a hurry 
and when you're not. 

— Kimberly Y. Masibay, 
associate editor 
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an easy meal for any day 

Australian Lamb makes a delicious holi- Warm Australian Lamb Salad with Sweet Potato 



day highlight. It's also easy and quick to 
prepare for everyday meals. Flavorful 
chops, shanks or legs are perfect for 
roasting, grilling or braising in minutes. 
And because Australian Lamb grazes 
on lush, green pastures, it's mild, lean 
and rich in nutrients — ideal for every- 
one at your table, any time of the year. 



1 leg of Australian Lamb, butterflied 

salt and freshly ground pepper, to taste 

2 pounds sweet potatoes 
2 tablespoons olive oil 

2 tablespoons red wine or sherry vinegar 
1 A cup extra-virgin olive oil 

juice and zest of Vi orange 
2 bunches arugula, torn 
1 small red onion, halved and thinly sliced 
6 ounces feta cheese, crumbled 

1 . Trim lamb. Season with salt and pepper. 

2. Preheat oven to 375° F. Peel and dice the 
potatoes into 1 /?-inch pieces and toss with 
the olive oil to coat. Place on a baking sheet 



and cook for 20-30 minutes, or until tender. 

3. Heat a barbecue or grill pan to medium- 
high and cook lamb for 5 minutes on each 
side. Cover barbecue or transfer lamb to the 
oven and cook for 8-10 min. or until medium 
rare {125-130° internal temp). Cover loosely 
with foil. Allow lamb to rest for 15 min. 

4. While the lamb rests, whisk together 
vinegar, oil and juice. Season to taste. Toss 
warm potatoes, arugula and onion in a 
bowl. Add half the dressing and mix well. 
Slice lamb thinly across the grain and 
arrange over the salad. Scatter with the feta 
cheese and drizzle with remaining dressing. 



For easy lamb recipes, store locations, and your FREE, 
32-page cookbook, visit www.australian-lamb.com/fc today. 

Free cookbook available while supplies last. Visit www.australian-lamb.com or write to 

Simply Delicious Cookbook, PO Box 34176, Washington, DC 20043. © 2005 Meat & Livestock Australia 

READER SERVICE NO. 16 




Australian » 
Lamb 

Fresh, Easy and Delicious. 
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Vinegar 

Most vinaigrettes contain 
vinegar and thus have very 
high levels of acidity — often 
far more than a typical table 
wine. A vinegar's sour flavor 
comes from acetic acid, 
which plays havoc with a 
wine's balance, making the 
wine taste dull and flat. 

❖ WHAT HAPPENS: When 
a vinegar based vinaigrette 
meets a perfectly delicious 
wine, the wine will taste 
flabby, unbalanced, and 
unappealing. Acetic acid 
flattens the fruit flavors in 
a wine, rendering it one- 
dimensional. Itcan also 
make the oak in a wine taste 
much too pronounced, and 



this can translate to bitter 
flavors. Everything going on 
here detracts from the wine 
you've spent time selecting 
and the salad you've spent 
time preparing. 



Sweetness 

Some vinaigrettes contain 
sweetness in the form 
of honey, added sugar, 
or balsamic vinegar. 
Ingredients like fresh or 
dried fruit or candied nuts 
also add sweetness. 

* WHAT HAPPENS: When 
paired with a dry table wine, 
sweet elements clobber the 
wine's fruit flavors and make 
it taste thin, overly dry, bitter, 
and just plain bad. 



Tweak 
the salad 
elements 

♦ INCLUDE POULTRY, 
S EAFOOD, M EAT, CH EESE. 
OR A COMBINATION. The 
protein and the fat will buffer 
the acidity in the vinaigrette. 
They'll match nicely with the 
acidity in white wine and 
the acidity and soft tannins 
in red wine* 

<* USE A MILDER VINEGAR 
(like rice vinegar) in the 
dressing to help in pairing 
wine with salad. The lower 
acidity in rice vinegar is 
much easier on the balance 
of a wine. 



❖ SUBSTITUTE FRESH 
CITRUS JUICE such as 
orange, lemon, lime, 
tangerine, or grapefruit for 
some or all of the vinegar 
in the dressing. This does 
wonders for wine pairing. 
Citric acid is a much better 
match for wine than acetic 
acid because the flavors are 
much closer to the f lavors 
in wine. 

* THROW A SPLASH OF WINE 
I NTO THE VINAIGRETTE. This 
is also a good way to match 
wine and salad. I've found 
that this bridging results 

in salads that taste much 
better with wine. 
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by Tim Gaiser 

Salads are one of summer's great ways to 
make delicious meals without steaming up 
the kitchen much, and in this issue you'll 
find lots of delicious side- and main-dish salads 
(see "Summer Vegetable Salads," p. 44 and 
Quick & Delicious, p. 86c). 

But what about wine? Pairing it with salad 
can be tricky — vinaigrette posing the main 
issue — but this needn't mean forgoing a glass 
of something good with your dinner salad. You 
just need to know about potential clashes to 
watch out for, and then learn some clever ways 
around them. It's actually an enjoyable — and 
easily solvable — challenge for a cook. 



The solutions 



Choose the 
right wines 

❖ HIGH-ACID SPARKLING 
WINES OR WHITE WINES 
WITH LITTLE OR NO OAK are 
the best choices for most 
salads. The crispness or 
bright acidity in these wines 
can step up to a vinaigrette 
without getting knocked 
out of balance. Look for 
nonvintage sparkling wines 
and Champagnes as well as 
unoaked Sauvignon Blanc, 
dry Riesling, and tighter 
Chardonnay with little or no 
oak. Other dry whites such 
as Albarino and Pinot Grigio 
also work well. 



❖ YOUTHFUL DRY ROSES 
also work well with vinai- 
grettes and salads, thanks 
to their combination of juicy 
fruit and crisp acidity. Look 
for roses and other blush 
wines made from Grenache. 
Pinot Noir, and Cabernet 
Franc, 

♦ LIGHT RED WINES WITH 
YOUTHFUL FRUIT, CRISP 
ACIDITY, MODERATE TAN- 
NINS, AND LIGHT OAK can 
work with a salad containing 
poultry, meat, or cheeses 
rich in butterfat This is be- 
cause the wine's tannins and 
acidity marry with the protein 
and the fat Try a lighter Pinot 
Noir, a Barbera, or a Gamay. 
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Slam-dunk wine matches 
for main-dish salads in 
this issue 



M022ARELLA SALAD, 
p. 86c: Grenache or other 
roses with bright citrus and 
red berry flavors. 

BIBB & CILANTRO SALAD 
WITH SHRIMP, p. 86c: 
Sauvignon Blanc, Albarino, 
or dry Riesling — crisp, 
herbal whites with bright 
citrus flavors. 

GRILLED LAMB SALAD, p. 86c: 
Light- to medium-bodied 
red with forward fruit and 
light tannin and oak — Pinot 
Noir, Cru Beaujolais, or 
lighter Grenache blend 
like Cotes du Rhone. 

TUNA & WHITE BEAN SALAD, 
p. 86c: Mediterranean 
Grenache roses from 
Tavel, Bandol, or the Cotes 
du Rhone. 

GRILLED EGG L ANT SALAD, 
p. 86c: Rose with no oak, 
like one from southern 
France. 

GRILLED CHICKEN SALAD, 
p. 86c: White wine with 
exotic tropical fruits, high 
acidity, and no oak, such 
as Albarino or unoaked 
Chardonnay. 

ASIAN STEAK SALAD, p. 86c: 
Young, fruity red wine with 
good acidity, like Barbera. 




Tim Gaiser, a master sommelier, 
drinks wine and eats salad in San 
Francisco. He's a contributing 
editor to Fine Cooking. ♦ 



lO delicious 

wines for 
salads 

NV Gruet Brut, Methode 
Champenoise, 
New Mexico; $13 

2004 Villa Maria Sauvignon 
Blanc "Private Bin," 
New Zealand; $12 

2003 Nora Albarino, Rias 
Baixas, Spain; $14 

2002 Louis Latour Macon- 
Villages "Chameroy"; $1 4 

2003 Alois Lageder Pinot 
Grigio, Alto Adige- 
Sudtirol, Italy; $17 

2003 Domaine de PHortus 
Pic St. Loup Rose de 
Saignee; $14 

2002 Redwood Creek 
Pinot Noir, California; $10 

2003 Saintsbury "Garnet" 
Pinot Noir, Carneros; $1 4 

2002 Chateau de la Chaize 
Brouilly, Beaujolais; $14 

2001 Michele Chiarlo 
Barbera d'Asti $14 
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Buy VIETRI online at: 1-888-940-PLUM (7586) 

www.plumpuddingkitchen.com 
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MEXICAN 
CULINARY 
VACATION 



La Villa Bonita 
School of 
Mexican Cuisine® 



in Chef Ana Garcia 
i a delicious journey 
into the heart of 
Colonial Mexico 



See our informative website at wwwJavillabonitacom 
or call toll-free 1-800-505-3084 for details. 



READER SERVICENO. 58 



S I LPAT 

It's not just for cookies anymore! 

m 




Silpat*used for Summer Eggplant Parmesan 
See www.demarieusa.com for recipe 
Silpat*- The original non-stick baking mat from France 
No grease needed, easy to clean, and reusable thousands of times. 
Great for freezing and baking (temperatures from -40°F to 500°F) 
This silicone & fiberglass mat is FDA, NSF*and Kosher certified. 

Available at these fine stores 
Bed, Bath & Beyo nd - Sur La Table - The Gourmet Kitchen 

READER SERVICE NO. 42 
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Red, Yellow, 
and Orange 

Sweet Bell 



by Ruth Lively 




| igh summer is the 
r-J season for sweet, 
I Icrunchy bell pep- 
pers. Although they're 
available year-round, 
this is the season when 
these beautiful fruit 
(yes, they're technically fruit) are 
most abundant, most reasonably priced, and pos- 
sibly even locally grown. 

Bell peppers aren't the only variety of sweet pep- 
per, but they're definitely the most famous (the term 
sweet pepper distinguishes it from the other main 
branch of the pepper family, the pungent chiles). 
And like most peppers, bells start out green before 
ripening to their mature color, which is most often 
red, yellow, or orange, although some varieties turn 
purple, pearl white, or chocolate brown Green bell 
peppers are actually unripe, which explains their 
slightly bitter, less sweet flavor. They have their place 
in some dishes, but I tend to substitute ripe (red, 
yellow, or orange) bell peppers for green because I 
prefer their gentler flavor. 

Raw or cooked, fully ripe sweet peppers are deli- 
cious, but they're perhaps at their best when roasted. 
The sugars caramelize, and the softened flesh makes 
a pleasing addition to sauces, sandwiches, pastas, 
and much more. Raw peppers add a wonderfully 
sweet crunch to salads, or you can grill, saute, or 
bake peppers to equally good effect (see the sidebar 
at far right). As for flavor partners, sweet peppers 
are very adaptable, pairing nicely with almost all 
other summer vegetables, with most herbs, and es- 
pecially with pungent foods like black olives, capers, 
and anchovies. 




Simple but stunning: A platter of roasted peppers, seasoned with 
chopped herbs, garlic, capers, and olive oil, makes a great antipasto. 

Cooking with roasted peppers 



For a pretty antipasto, 
arrange roasted peppers on a 
dish and sprinkle with chopped 
chives and parsley, minced garlic, 
capers, and perhaps coarsely 
chopped anchovies. Scatter more 
chopped herbs over the top and 
drizzle with good olive oil. 

For a sandwich with a kick, 
spread a wrap with horseradish 
mayonnaise, top with thin slices 
of grilled beef or lamb, thick slices 
of roasted pepper, and tender 
romaine lettuce leaves, and roll 
up. For entertaining, slice the 
wrap crosswise into wide wheels 
and secure with toothpicks. 

Use roasted peppers, cooked 
diced potatoes, sauteed mush- 
rooms and onions, and crumbled 
bacon as the base for a hearty 
frittata. Top with grated 
cheese. 

Roasted peppers make a 
delicious SOllp. Simmer them 
with chicken broth, a chopped 
tomato, a pinch of saffron or 
a spoonful of grated ginger, 
perhaps some grated orange zest, 



and salt and pepper. Puree in a 
blender, adjust the seasonings, 
and serve at room temperature or 
chilled for a sweet pepper version 
of gazpacho. 

For a rich-tasting and vibrant 
pasta SailCe, puree roasted 
peppers with sauteed onion and 
garlic, and then thin the sauce 
with broth and a bit of cream. 
Toss with cooked pasta and 
garnish with toasted pine nuts, 
grated Parmigiano Reggiano, and 
chopped tender herbs. 

Use roasted peppers to make a 

romesco-style sauce. 

Puree a couple of roasted 
peppers with a handful of toasted 
almonds or hazelnuts, 
a dried chile soaked in hot water, 
a few cloves of garlic, plenty of 
paprika, a generous pinch of 
cayenne, a big splash of red-wine 
vinegar, and enough olive oil to 
create a pesto-like consistency. 
Use as a dipping sauce for raw 
vegetables, as a sauce for pasta 
or rice, or as a garnish for grilled 
vegetables or meat. 
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How to roast 
peppers 

You can "roast" bell 
peppers in an oven, on 
a grill, over a gas flame, 
even in a fireplace, but all 
the methods aim for the 
same result: blackened 
skin that, once cool, peels 
easily away from the flesh, 
which has become soft 
and tender from the heat. 
My favorite method is 
underthe broiler. 

Position an oven rack 
to 6 to 7 inches below the 
broiler element and heat 
the broiler. Put the whole 
peppers on a baking sheet 
and broil until the skins 
are blistered and black- 
ened, about 5 minutes. 
Turn carefully with tongs 
to expose an uncooked 
side and broil again until 
blackened. Repeat until 
the peppers are charred 
on all sides. Transfer them 
to a large bowl, cover the 
bowl with a dinner plate, 
and let the peppers steam 
for at least 1 5 to 20 min- 
utes or until cool. 

Working over the bowl 
to catch the juices, peel 
the skin off a pepper, pull 
out the stem and seed 
cluster, and separate the 
pepper into wide strips. 
Strip away any remaining 
seeds and trim off any 
white membrane. Layer 
the slices in a container 
and repeat with the 
remaining peppers. 
Strain the collected juices 
over the peppers. Cover 
and refrigerate for up 
to a week or freeze for 
several weeks. 



Fun appetizers with roasted peppers 



❖ Make bruschetta by brushing slices 
of country-style bread with olive oil, 
grilling until golden, then rubbing 
with a peeled clove of garlic. Then 
top with... 

...warmed goat cheese and diced 

or sliced roasted pepper. 

...a basil leaf, roasted peppers, and 

a drizzle of olive oil. 

...tapenade or chopped sauteed 

mushrooms and a strip of roasted 

pepper. 

❖ Use the cavity of tender inner 
romaine leaves or Belgian endive 
leaves as a cup to hold a mixture 
of diced red peppers, chickpeas, 
crumbled feta, and lemon juice. 
Grind on some black pepper and set 
a strip of roasted pepper on top. 

❖ Roll up wide strips of roasted 
peppers with cubed mozzarella, 
basil, and prosciutto. Secure with 
a toothpick. 




Pretty bruschetta: Top grilled bread with 
warmed goat cheese, diced roasted peppers, 
chopped basil, and a drizzle of olive oil. 



Four weeknight ideas for peppers 



Bake a summer 
gratin with rings of 
sweet pepper, sliced 
summer squash, and 
sliced tomato. Season 
with salt, pepper, and 
chopped marjoram. 
Drizzle with olive oil 
and top with grated 
Parmigiano Reggiano 
and a scattering of 
breadcrumbs. Bake in a 
moderate oven until the 
vegetables are tender and 
lightly browned and the 
juices are bubbling. 

Make a traditional 

ratatouille by 

sauteing chunks of red 



pepper, eggplant, tomato, 
zucchini, and onion in 
olive oil. Cook gently, 
covered, until all the 
vegetables are tender and 
then stir in a big handful 
of torn or chopped basil. 
Finish with a squeeze of 
lemon juice. 

For an easy and delicious 
side dish, combine 
slivered peppers and 
onions in a baking dish, 
drizzle with olive oil, 
season with salt and 
pepper, and tuck in 
several thyme sprigs. 
Roast until the vegetables 
are tender, limp, and 



darkened in places. 
Leftovers make a great 
topping for pizza or 
focaccia or a delicious 
addition to an omelet or 
sandwich. 

Saute a SUCCOtash 
of diced sweet pepper, 
diced onion, and fresh- 
cut corn kernels. Season 
with a little ground cumin, 
chopped oregano, and a 
drizzle of lime juice. Or 
use the same combination 
of vegetables for a 
festive-looking salsa, with 
the addition of chopped 
avocado. 



Ruth Lively cooks, gardens, and writes i n New Haven, Connecticut. ♦ 



June/July 2005 25 




IN THIS ISSUE: 

Whipped cream dispenser 26 

Food processor update 26 

Garlic press 28 

Wok burners 28 

Panini presses reviewed 30 

Uses for a bench knife 32 

Infrared broilers 32 

Mandoline 34 




Btgger feed tube. 
KitchenAids large 
feed tube can shce 
half a dozen carrots 
in one gulp. 



Better than Reddi-Wip 

For those who are tempted by the convenience 
and whimsy of spraying whipped cream out of a 
can but who don't like the artificial flavor in com- 
mercial products, there are now nitrous-oxide- 
charged whipped cream dispensers. Fill the 
canister with heavy cream, insert a nitrous oxide 
charger, and your cream is whipped. It's pretty 
fun, it's spontaneous, and it has staying power (once 
"charged," the cream will hold in your refrigerator 
for two weeks). We like iSi's Mini Whip ($43.99 
in brushed aluminum, or $39.99 in white, at 
isi-store.com). You can add flavorings like coffee, 
cocoa, or liqueurs, butto sweeten the cream,] 
must use confectioners' sugar or a syrup, 
not granulated sugar, to avoid clogging 
the dispenser. 

— MaryellenDriscoll, editor at large 



equipment update: 



Food processors 

Since our review of food processors in Fine Cooking #62, two of 
our top brands have gotten even better. 



KitchenAid has introduced 
the Ultra Wide Mouth model, a 
sturdy, powerful machine that 
has one of the largest feed tubes 
on the market. It can neatly slice 
whole onions two at a time, and 
produce beautiful julienne-style 
strips of cabbage from large 
wedges. For small tasks and for 
adding liquids while the machine 
is running, there's a narrower feed 
tube. The machine comes with a 
1 2-cup bowl (a cup or two larger 
than the average food processor) 
plus a 1 0-cup bowl and a unique 
4-cup mini bowl with metal blade. 
This machine (model KFPW760) is 
$230 at Cookswares.com. 




Redesigned 
for simplicity. 
Cuisinart's 
updated model 
now lets you 
remove the lid 
in one step 
instead of two. 



Cuisinart's Prep 1 1 Plus now has a redesigned 
lid, which fixes the shortcoming we mentioned in our 
previous review: that you must remove the pusher 
from the feed tube to lock and unlock the lid; essen- 
tially, a two-step process is now a simple one-step. 
If you bought this unit before the improvement, you 
can retrofit your machine with the newly designed 
bowl, cover, and lid assembly for $74. For ordering 
information, see sources, p. 82. 

—M. D. 




www . wood b ridgcwi n e 



I got my start as part of the award- winning team here at Woodbridge more than twenty- five 
years ago. Today, I run the winery. Which means I'm the one who's responsible for making sure 
we continue to use the best small winery traditions (although you'll be happy to know we don't 
actually stomp the grapes). We don't take shortcuts. We handcraft our wines and age them in 
small oak barrels. It's our attention to detail that gives all of our wines their consistently smooth, 
irresistible taste. Because whatever needs to be done, we jump right in. Feet first. 



Woodbridge 

Taste our small winery tradition/ 

READER SERVICE NO. 9 



Wok power 




A garlic press might not be 
for everyone, but for those 
who choose this gadget over a 
knife to get a juicy, mince-mash 
of garlic, it's a welcome little tool. 
Look for one that doesn't take 
brute strength to squeeze the 
handles, that extrudes all the pulp, 
and that isn't tedious to clean. 
The Jumbo Garlic Press (800- 
81) from Messermeister ($1 2 at 
Gourmetcutlery.com) meets all 
these criteria, plus it's capacious 
enough to hold even the largest 
of cloves. 

— Sarah Jay, managing editor 



tip: Don't bother 
peeling garlic before 
pressing it. Just set 
in the unpeeled clove 
and squeeze. The 
papery skin gets left 
behind. 



From special grates to ultra-hot 
burners, here are your options 

Stir-frying and other wok cooking can b e done o n any burner, 
but to do it well, the pan needs special support and a high- 
powered flame. Enter the wok burner. Whether you stir-fry 
occasionally or frequently, there's a wok burner for you. The 
most basic setup is a simple wok ring that sits atop a burner, 
converting the flat surface to one that's able to cradle a wok. 
From there, it gets more serious, as you'll see below. For 
manufacturers, see p. 82. 



Wok grate 

Some manufacturers make cook- 
tops and ranges with "integrated" 
or reversible wok grates. The 
regular grate that covers your 
burner inverts to cradle a wok. The 
advantage is that if you're prone 
to losing things, you don't have to 
worry about where you put the wok 
ring: just flip the existing grate over 
and you're ready to wok. 



High-Btu wok burner 

If you love wok cooking and want 
the requisite firepower, you can 
seek out a cooktop that includes 
a special wok burner. This type of 
extra-large burner, which can offer 
as much as 20,000 Btu, can accom- 
modate a wok and also serves as a 
superhot burner for any wide pan. 




Separate wok unit 

If you're really serious about a wok 
on the wild side, or if you have an 
outdoor kitchen, you can go all out 
and get a drop-in wok burner. This 
is a separate unit, usually 24 inches 
wide, with a 27,500 or higher Btu 
burner (twice as powerful as the 
highest burner on most pro-style 
ranges). Prices are in the range of 
$2,000. 

— Amy Albert, senior editor 
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From top center, photos courtesy of GE, Wolf, and Viking. 



Epicurious.com called it: 



"Beyond compare... satisfyingly salty but 
also well-rounded. There's a pleasant hint 
of caramel in the flavor, and a toasty 
complexity that really sets it apart from 
the others we tried... this sauce has a nice 
body and very good balance of flavor/' 

Did we mention it s a soy sauce? 




review: 

the 
panini 

by Joanne Bouknight 



There's something irresistible 
about a grilled sandwich, with 
its crisped, golden-brown bread, 
gooey cheese, and warm fillings. 
That must be why panini — which 
are essentially grilled sandwiches — 
are popping up all over, and why 
panini presses have become such a 
hot item for home cooks. 

An electric panini press is a 
type of contact grill, with heated 
bottom and top plates that cooks 
the food on both sides simultane- 
ously. What makes the panini press 
different from other contact grills, 
such as waf fle makers and George 
Foreman grills, is that the plates 
aren't hinged together at the back. 
Instead, the top plate floats above 
the bottom one, staying parallel 
(ideally) as you lower it onto the 
food. This lets you cook any size 
sandwich with even pressure and 
heat, whether it's a four-inch triple 
decker or a skinny grilled cheese. 
A handle provides extra leverage 
for pressing a tall sandwich so that 
ingredients bond and the sand- 
wich compacts somewhat. Panini 
presses typically have ribbed plates 
to give the food grill marks, and in 
fact, many of them can "grill" more 
than just sandwiches (see the ideas 
at right). Of 11 presses, we found 
the three featured here to be the 
best. (See "How we tested" at far 
right.) 




Beyond the 
sandwich 

We tried some other sug- 
gested uses for panini 
presses and were mostly 
pleased with the results. 

MUSHROOMS, EGGPLANT, 
ZUCCHINI, ONIONS, AND RED 
PEPPERS:Sliced and brushed 
with oil, these vegetables 
cooked very quickly and well 
on all models featured here. 

STEAK, CHICKEN CUTLETS: 

Cooked very quickly, but not 
easy to retrieve juices and 
browned bits for a pan sauce. 
Much splatter and steam, so 
ventilation is a must. 

BANANA AND PINEAPPLE SLICES: 

Dipped in brown sugar and 
cooked with butter, the fruit 
caramelized quickly. 



In a class by itself 

Cuisinart Griddler 

$124 at Everythinghome.com 

Pros: This versatile unit operates as a tra- 
ditional panini press with a center-pivot 
top plate, but it can also open like a book, 
offering two surfaces for open cooking. It's 
the only unit with an on/off dial (the others 
must be unplugged). And its removable 
plates — one smooth set and one ribbed — 
made it far and away the easiest to clean. 
It was the hottest of all the presses (and 
also had adjustable heat, 200° to 425°F), 
and it turned out some of the most attrac- 
tive sandwiches. 

Cons: It's nearly $50 more than its most 
costly competitor. As with all the presses 
we tested, the top plate needs a gentle 
nudge to help it settle level on the sand- 
wich. 
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Or go low -tech 





presses, we also tested the 
nonelectric alternative: a 
cast-iron pan with a foil- 
wrapped brick or hand- 
held cast-iron panini press, 
such as the Le Creuset one 
above. They work beauti- 
fully — for one sandwich at a 
time. If you Ye making sand- 
wiches for two or more, an 
electric press cooks faster, 
retains heat well, and re- 
heats quickly. For sources, 
see p. 82, 





Runner-up 

DeLonghi Retro Panini Grill CGH800 

$80 at Delonghi-products.com 

Pros: This panini press is handsome and 
solid, and its top plate settles well on tall, 
narrow sandwiches. The top plate has a 
heat-resistant leading edge, making this 
the only model that lets you make lid ad- 
justments without a potholder. This press 
was one of the easiest to clean, thanks to 
its drip spout in front and widely spaced 
ribs. It offers adjustable heat, though we 
found this mostly an unnecessary feature, 
since "hottest" is the operative heat needed 
for good panini. 

Cons: The bottom plate on our unit didn't 
seem to get quite as hot as the top plate. 



Runner-up 

Villaware Propress Panini and 
Contact Grill 

$80 at Amazon.com 

Pros: This jazzy-looking model got hotter 
than most we tested, made the crispest, 
cleanest-looking grill marks, and produced 
delicious, attractive sandwiches and more. 
Like the other two models we feature here, 
it offers adjustable heat and a drip spout 
to collect fat, which is an advantage for 
cleaning. 

Cons: It took close to 7 minutes to heat up, 
2 minutes more than most other presses. 
This machine has deep, closely spaced ribs 
with squared edges, which are a chore to 
rid of grease. We also found the lock on 
our unit wasn't always reliable when carry- 
ing by the handle for storing. 



How we tested: We evaluated 
1 1 electric presses on preheating 
time, speed and quality of cook- 
ing, ease of operation, and ease of 
cleanup. We made grilled cheese, 
3 1 /2-inch tall sandwiches, and tried 
a variety of non-sandwich foods on 
those presses that promoted other 
uses. In addition to the models 



shown here, the following were also 
tested: Breadman Panini Maker 
TR456, Breville 2-in-1 Panini Press 
SG630XL; Breville 2-in-1 Panini 
Press SG820XL; Deni Panini Maker; 
Flama Panini Grill; Hamilton Beach 
Panini Press Gourmet Sandwich 
Maker 25450; and Krups Universal 
Grill and Panini Maker FDE31 2-75. 



Joanne Bouknight is the author of The Kitchen Idea Book. 
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10 things to 
do with a 

bench knife 




l 



This tool is meant to cut 

dough, but we use it for 
lots more. We like 
a bench knife, 
sometimes 
called a dough 
scraper, with a ruler 
printed on the blade for 
quick measuring (for sources, 
see Where to Buy It, p. 82). 



Shuttle vegetables from 
cutting board to saute pan. 



2 



Cut brownies or bar 
cookies neatly. 



3 



Clear the counter of sticky 
food or crumbs. 



4 



Score shortbread and other 
dough before baking. 



5 



Smash garlic cloves (using 
the side of the blade). 



6 



Level a cup of flour. 



7 



Make chocolate curls (pour 
tempered chocolate on a 
surface, let it harden, scrape 
into cigarette-like curls). 



8 



9 



Press ganache or icing out 
of a pastry bag so there's 
no waste. 



Cut soft or semisoft cheese. 



10 



Scrape burned food off 
baking sheets and pans. 
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What is an infrared broiler? 

If you've been shopping for a range lately, you may 
have run across a type of broiler called infrared, 
which has been showing up on high-end ranges 
for the last several years. We wondered what's so 
special about an infrared broiler, and how it differs 
from a conventional gas and electric broiler. 

We found out that the term infrared is more of a 
marketing name than a new type of technology. An 
infrared broiler does employ infrared energy (and 
we'll explain what that means in a second), but that 
isn't really its distinguishing feature. What makes an 
infrared broiler different is that whether gas or elec- 
tric, it's powered by an element that radiates a con- 
tinuous sheet of heat, unlike its traditional electric 
and gas counterparts, which are either a snaking 
electric rod or a perforated pipe that shoots flame. 
This "sheet of heat" heats up more quickly and radi- 
ates more intense, more even heat than its conven- 
tional cousins. For cooks, that means that you can 
brown eight ramekins of creme brulee at once, you 
can melt cheese on several crocks of French onion 
soup, and you can broil steak, chicken, fish, or pork 
and actually cook the inside of the food while get- 
ting a nicely browned crust on the outside. 

But if you're still wondering what infrared energy 
is, here's the supershort answer. Infrared cooking 
just means that a solid gets hot and then radiates 
heat to the food. The snaking electric element you 
know to be a conventional electric broiler works the 
same way, it's just that the snaking element doesn't 
provide such even coverage. 

— Amy Albert, senior editor 





UNLIKE GRANITE, NOTHING FISHY PENETRATES STARON® THE COUNTERTOP 
MATERIAL MADE BY S A M S U N G . That includes germs, molds and stains. Available in more than 50 
colors, Staron is solid through-and-through without apparent seams. So while it provides the elegance of natural 
stone, it's more hygienic and easier to maintain. For more information, visit www.getstaron.com/home20 or 
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test drive: 



An affordable mandolin 
that isn't scary to use 




A mandoline isn't an essential kitchen tool, but for dishes 
that require a lot of slicing, or very consistent slices, it's 
faster and more exacting than a knife. It can also be more 
inspiring. How else can you make crinkle-cut potatoes or get 
paper-thin slices of cucumbers or 
radishes for a salad? 

Until recently, the choices in 
mandolines have fallen into one 
of two extremes: those intimidat- 
ing professional-style models that 
cost around $175, or inexpensive, 
plastic slicers, often with inade- 
quate safety guards and no legs for 
stability The new Oxo Good Grips 
mandoline falls neatly in between, 
with an exceptionally smart, sturdy, 
and safe design and a modest price 
tag. An innovative dial lets you ad- 
just the thickness of the slice from 
paper thin to ! /4-inch thick, as well 
as the slice style, which includes 
julienne, french-fry, crinkle, and 
waffle cuts. If the blade dulls or 
gets nicked, it's replaceable. 

Tested alongside two popular 
inexpensive slicers, the Oxo was 
noticeably more consistent and 
versatile. For slicing vegetables 
with high water content, like pep- 
pers or tomatoes, it did require a 
little know-how in mandoline tech- 
nique (see the sidebar, at right). 
Our one complaint: carrots got 
stuck when we tried to julienne 
them. — M. D. 



Mandoline tricks 
and tips 

Getting the hang of using a 
mandoline takes some practice, 
but these suggestions will give 
you a good head start. 

❖ Set the mandoline lengthwise in 
front of you so that you're pushing 
forward, not sideways. 

❖ Use a sweeping motion from the 
top to the bottom of the "runway." 

❖ Keep the pressure constant. 
Don't bear down or let up midway 
as the food hits the blade. 

❖ For blades that are oriented to hit 
the food straight on (like Oxo's) 
rather than on an angle, use a 
gentle back-and-forth sawing 
motion to slice high-moisture 
foods that are apt to squish, 
compress, or collapse under 
pressure, such as tomatoes, 
citrus, kiwi, eggplant, and bell 
peppers. 

❖ For thin or thick julienne, the less 
mass that has to pass through the 
blades, the less wedged in (and 
stuck) the food is likely to get. For 
example, choose small to medium 
potatoes for french fries. 

❖ Very dense vegetables, such 
as winter squash and sweet 
potatoes, can be difficult to slice, 
especially into julienne or french- 
fry cuts. Use your chef's knife on 
these vegetables instead. 

♦♦♦ Lightly grease the runway with 
cooking spray if it feels sticky. 

❖ For round fruits or vegetables, 
such as potatoes, oranges, or 
beets, use a knife to cut off a 
portion to make a flat edge or, if 
necessary, cut in half and then 
slice them cut side down. ♦ 



* potato g rat in 



* julienned (match- 
stick) vegetables 
for salads or stir* 
fries 

# paper-thin slices of 
carrots, cucumbers, 
onion, fennel, or 
melon for salads or 
hors d'oeuvres 



* perfect planks of 
zucchini for grilling 



A mandoline comes in handy when making 

* an apple tart 

* caramelized onions 
4 cucumber salad 

* eggplant Parmesan 

* french fries 



* onion rings 

* crinkle-cut roasted 
potatoes 

v crinkle-cut pickled 
vegetables 



kitchen design 

marketplace 



When Only The Best Will Do! 



D 


Range Hoods Made To Order 

ANY DESIGN * ANY MATERIAL 
ANY FINISH 

Universal Inserts for Wood Hoods 




QUALITY CRAFTED IN THE USA 




877-RCHOODS 



HEADER SERVICE NO Q4 



Concrete Countertops 

takes a common material 
to new heights 



concrete 




fU TUNC. CHfcNG 



There's nothing rough 
around the edges of a 
countertop crafted from 
strong, durable and 
versatile concrete. And 
this is the book that 
covers it all — designing, 
forming, mixing, pouring, 
coloring and finishing 
decorative concrete 
countertops. Written 
by Fu-Tung Cheng, the 
designer whose innovative 
ideas brought this exciting 
medium to fife. 
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The Taunton Press 

Inspiration for hands-on living* 



ORDER TODAY 

visit www.taunton.com 
or call 1 -800-888-8286 



Your Dream 
Kitchen! 


using the finest quality custom 
cabinets, designed with you, 

assembled by you and 
manufactured for you from... 




i" Wm\ 


t Scherr s 




Cabinet and Doors, Inc. 




5315 Highway 2 East • Minot, ND 58701 
Ph.tfOI J839-3384 • Fax (70 1)852-6090 
©mail: doormksrdminot.com 


www.scherrs.com 



^appliance 



Your best ON-LINE source for top 
professional cooking and baking 
equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 
chocolate tempering equipment is 
perfect for professionals 
& home hobbyists alike. 

Starting at only $309.95 



www.selectappliance.com 

Phone (888) 235-0431 • Fax (650) 755-8624 
We offer FREE Shipping • All Major Credit Cards Accepted. 
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A Quiet Alternative in 
Kitchen Ventilation 




Style and function come together beautifully when 
you use Fantech's Krtchen Ventilation System with 
your custom range hood design Stainless Steel 
Hood Liner, Silencer and Remote Mount Exhaust 
Fan work together to areata a powerful effective 
way to vent steam, 
smoke and odors 
out of the kitchen 
quietly 



* Fantech 



M 1-800747 1768 or 
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Winning tip 



A prize for 
the best tip 

We want your best tips — we'll 
pay for the ones we publish — 
and we'll give a prize to the 
cleverest tip in each issue. Write 
to Tips, Fine Cooking, PO Box 
5506, Newtown, CT 06470-5506 
or email fc@taunton.com. 
The prize for this issue's winner: A 
basket of salts, spices, brines, and 
organic herbs from Coastal Goods, 
along with a signed copy of Sarah 
Leah Chase's Nantucket Open- 
House Cookbook; 
value, $170. 




Make a customized 
grill caddy 

No matter how carefully I'd plan 
a session at the grill, I would 
always have to make a few trips 
back to the kitchen for this item 
or that. My solution: I bought 
a small plastic tool tote and 
stocked it with grilling staples — 
salt, pepper, olive oil, tongs, 
aluminum foil, paper towels, 
etc. Now when I head for the 
grill, the tote goes with me. 

— R. B. Himes, Vienna, Ohio 





Storing a cut tomato 

When I have a leftover tomato half, I poke 
a toothpick in the top and tent plastic wrap 
completely around the tomato to shut out 
air. Maybe I've just been lucky, but by using 
this method, I've had cut tomatoes last for 
several days at room temperature. 

— Jack Hine, via email 



Cany meat on a plastic- 
lined serving platter 

To cut back on having to tote plates and 
platters to the grill, I transport raw meat 
on a platter that I've completely covered 
with plastic wrap. Once the meat is on 
the grill, I crumple up the plastic and 
use the platter for serving. This prevents 
contamination and means fewer dishes 
to wash. 

— TomSchrand, 
Philadelphia, Pennsylvania 

Use frozen water bottles 
for picnic ice packs 

Instead of ice packs, I use frozen bottles 
of water to keep foods chilled when on 
picnics or at the beach. Once they melt, 
they provide cold water for drinking, too. 
— Helene Stone, Highland Park, Illinois 

Lab coats make smarter 
aprons 

A roomy lab coat covers clothing more 
completely and looks much smarter 
than a regular apron. Mine requires no 
ironing and was very inexpensive at a 
uniform store. It has roomy pockets, 
and you can even clip your instant-read 
thermometer to the breast pocket. 

— Grace Logan, via e-mail 
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Buy fresh herbs 
for less 



I get tired of the high prices 
and low quality of fresh herbs 
in the grocery store. So when I 
find myself out of a particular 
fresh herb, I head to the nurs- 
ery I've found that I get a lot 
more out of one plant for the 
same price or less. Plus, the potted herbs are truly 
fresh, and they last longer than cut herbs. 

— Andrea Reutzel, Chute, Texas 




Use pineapple 
cores in marinades 

After I've cut all the juicy flesh 
from the core of a fresh pine- 
apple, I chop up the tough 
core and use it, along with the 
juices that accumulated on the 
cutting board, to add flavor to 
marinades for chicken, pork, 
and beef. 

— Chris Rascati, via e-mail 

An easier way to 
line pans with foil 

Lining baking sheets and pans 
with foil makes clean-up easier, 
but getting the foil into the pan 
can be frustrating because the 
foil slips around while I'm try- 
ing to crimp it around the edges 
of the pan. Quite by accident, I 
found that if the surface of your 
pan is slightly wet, the foil ad- 
heres to the pan, allowing you 
to crimp the edges with ease. 

— Bert Johnston, 
Talofofo, Guam 

Give pie dough a 
soft, cold pillow 

My technique for rolling out pie 
dough is a bit unusual: Instead 
of chilling the dough for a long 
time before rolling it, I refriger- 
ate it for just 10 minutes and 
then roll it between sheets of 



plastic wrap. To cool the dough 
while rolling, I half -fill a zip-top 
bag with ice and water. This 
makes a soft, cold "pillow," 
which I periodically lay over 
the dough being rolled out (Be 
sure that the outside of the bag 
is completely dry, of course.) 
I also rest my stainless-steel 
rolling pin on the ice pillow. 

—Marie P Affa, 
Saint James, New York 

Hull strawberries 
with a grapefruit 
knife 

A serrated grapefruit knife 
makes an ideal tool for hulling 
strawberries quickly and easily. 

— Lorraine Shank, 
Summit, New Jersey 

Shake on superfine 
sugar for the best 
browning 

In the roast chicken recipe in 
Fine Cooking #70, you sprinkle 
the brined chicken with sugar 
and roast at high heat to get 
the crispiest browned skin. I 
got lovely, particularly even 
browning by using superfine 
sugar that I put in an old spice 
jar with a shaker top. 

— Andrea Meyer, 
Graham, Washington 



An apple corer 
makes neat 
cucumber rings 

An apple corer works great 
for removing cucumber seeds. 
I slice the cucumber in half 
widthwise, and then push 
the corer down the center of 
each half. Then I can slice the 
cucumber into rings, which I 
sometimes serve with a halved 
cherry tomato in the middle 
for a simple appetizer. 

— Ellen Gilmore, 
Baton Rouge, Louisiana 




soaking skewers 

Save space: Soak 
them in a vase 

Instead of soaking skewers 
laid flat in a baking dish, I 
put them upright in a tall 
flower vase filled with water 
(a tall pitcher also works). I 
set a saucer or small plate on 
top to keep the skewers from 
floating to the top. 

— Allison Joseph, 
Quincy, Massachusetts 



Save time: 
Immerse them in 
boiling water 

It's easy to forget to soak bamboo skewers in 
water for 30 minutes before grilling. When that 
happens, I take a shortcut: I boil them for 5 
or 10 minutes in a shallow frying pan. The hot 
water seems to penetrate the skewers more 
quickly so they don't burn on the grill. 

— "Cbiffonade, " Port Richey, Florida 
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Summer Supper 



Juicy grilled steak, 
fresh summer 
salads, and a homey 
berry buttermilk 
cake star in this 
easy outdoor menu 





by Maria Helm Sinskey 

Ihen I left the restaurant 
[business five years ago to 
become the chef at our 
family winery, Robert 
Sinskey Vineyards, I left 
behind a kitchen full of sous chefs, 
prep cooks, and dishwashers. With 
my new staff of one — me — I dove 
into entertaining for both business 
and pleasure with relish. I assumed 
that my guests expected grandi- 
ose dinners from a professional, 
so I'd spend days preparing lavish 
five- and six-course meals. As my 
husband entertained our guests, 
I would run, breathless, back and 
forth from the kitchen to the table. 
By the end of the evening, as I 
waved goodbye to the last guest, 
I'd realize that I hadn't had much of 
a conversation with anyone, much 
less a bite to eat — and then I'd turn 
and face the dishes! 

Times have changed when it 
comes to entertaining in our house. 
With two young children under 
my feet and a full-time career that 
begs for my attention, planning a 
summer meal takes the path of least 
resistance. I assemble a succes- 
sion of dishes that can be prepped 
in advance and that don't require 
eagle-eyed attention, yet that still 
remain graceful and delicious. 

Long gone are the days of fancy 
hors d'oeuvres. Now I turn to my 




menu 




Olive-Oil-Fried 
Almonds 




Herb- Marinated 
Skirt Steaks 

with Pesto-Style 
Salsa Verde 



Sun-Ripened Tomato 
& Olive Salad 

Romaine Hearts with 
Lemon Vinaigrette & 
Shaved Parmesan 




Berry Buttermilk 

Cake with 
Vanilla-Scented 
Creme Fraiehe 
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trusty olive-oil-fried almonds. 
They can be made days in advance 
and store extremely well. I always 
have them on hand to serve for 
impromptu get-togethers. (I also 
serve them at the winery for people 
to nibble on during wine tastings.) 

When the temperature rises and 
the afternoons and evenings turn 
balmy, I light the grill for my main 
course; in this case, a juicy, flavor- 
packed (and extremely quick- 
cooking) skirt steak. A simple 
marinade of fresh herbs and olive 
oil bring this rustic cut to life, and 
grilling it means one less pan to 
wash. All the prep is done ahead: 
Just season the steaks with salt, slap 
them on the grill, and breathe in 
the fragrant, smoke-kissed air with 
a glass of chilled wine in hand. Just 
don't let the steaks cook beyond a 
perfect medium rare. Top the steaks 
with a zesty salsa verde and serve 
alongside a fresh tomato and olive 
salad and a very simple green salad 
of romaine leaves with a bright 
lemon vinaigrette and Parmesan. 

My summer desserts are always 
made ahead and are easy to serve 
because I know I'll be fat and lazy 
by the time I have to dole them 
out. This berry buttermilk cake is a 
dream. It tastes best baked a day in 
advance. The vanilla-scented creme 
fraiche lends the perfect contrast 
to the moist, berry-sweetened 
cake — though the cake is great 
without the creme fraiche, too. It's 
the perfect ending to a summer- 
time meal. Enjoy the meal. Enjoy 
the summer. 




calls for wines with vibrant fruit and 
mouthwatering acidity. Dry rose 
would be a good match for both the 
almonds and the tomato and olive 
salad, look for the 2003 Mas Grand 
Plagmol Rose ($10) or the 2003 Le 
Galantin Bandol Rose ($18), both 
from southern France. It can also 
segue into the main course for those 
who want to stick wilh rose. 

If you want to serve red wme for 
the skfrt steaks, go for a medium- 
bodied wine with spicy berry flavors. 
Pinot Noir is an excellent choice, 
and Maria's husband, Rob Smskey, 
makes outstanding Pinot under the 
Robert Sinskey label. Try his 2001 
Los Carneros Pinot Noir ($30), The 
m r Pinot Noir from the Russian River 
Valley ($20) would also be delicious, 
as would the 2003 Fleur de Carneros 
($1 3) from California. 



Olive-Oil-Fried Almonds 

Yields 2 cups. 

The almonds and herbs are crisp, 
salty, and sure to whet your appe- 
tite. Canned cocktail nuts don't hold 
a candle to these. 

2 cups blanched almonds 

1 cup extra-virgin olive oil 
8 large fresh sage leaves 

2 tablespoons fresh rosemary 
leaves 

1 tablespoon fresh thyme leaves 
1 teaspoon sea salt 

Set a metal strainer over a large 
heatproof bowl to quickly drain the 
almonds at the end of cooking. Put 
the almonds and olive oil in a 3- or 
4-quart saucepan with a lid (the 
nuts and oil should fill no more than 
one-third of the pot). Set the pot 
over medium heat, stirring almost 
constantly until the almonds are 
lightly golden, 3 to 10 minutes, 
depending on your stove and pot. 
Toss in the sage, rosemary, and 
thyme simultaneously and cover 
the pot immediately with the lid 
to prevent the oil from spattering. 
Remove the pot from the heat. The 
herbs will make a popping sound as 
they cook. 

After the popping dies down, 
remove the lid and immediately 
pour the almonds into the strainer. 
Spread the drained almonds 
on a rimmed baking sheet and 
toss with the salt. When they're 
thoroughly cooled, store them in an 
airtight plastic container at room 
temperature. 



■ 



— Tim Gaiser, a contributing editor to 
Fine Cooking, is a master sommelier. 
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Herb-Marinated 
Skirt Steaks 

Serves six to eight. 

For the best flavor and tender- 
ness, cook these steaks to 
medium rare or just barely 
medium. Thinner skirt steaks 
will cook more quickly. If you 
can't grill these steaks, sear- 
roast them; I've given instruc- 
tions for both methods. (For 
more on skirt steak, see p. 70.) 

4 pounds skirt steaks (about 

3 or 4 steaks) 
12 cloves garlic 
4 5-inch fresh sprigs rosemary 
16 sprigs fresh thyme 
1 tablespoon freshly cracked 

black pepper 
Extra-virgin olive oil 
Seasalt 

Pesto-Style Salsa Verde (see 
the recipe at right) 

Trim the steaks of excess fat 
and cut into pieces that are of 
relatively even thickness and 
of manageable size. Smash 
the garlic cloves with the flat 



part of a heavy knife and then 
peel the cloves. Crush and tear 
the rosemary sprigs with your 
hands to release their perfume. 
In a medium-large bowl, com- 
bine the steaks with the herbs, 
garlic, pepper, and 6 table- 
spoons olive oil. Toss to coat 
well. Cover and refrigerate for 
one to two days. 

To grill the steaks: Take the 
steaks out of the refrigerator 
30 minutes before grilling and 
brush off the herb sprigs and 
garlic. Prepare a medium-hot 
gas or charcoal grill fire. Sea- 
son the steaks with salt. Oil the 
grill and then grill the steaks 
for 2 to 3 minutes on each side 
for medium rare (thicker steaks 
will be medium rare after 3 to 
5 minutes per side). Let rest 
for 1 minutes on a clean cut- 
ting board before slicing thinly 
across the grain. Serve with the 
salsa verde. 

To sear-roast the steaks: 

Heat the oven to 400°F. Put a 



rack in a rimmed baking sheet 
or roasting pan. Let the steaks 
sit at room temperature for 
30 minutes. Brush off the herb 
sprigs and garlic and season 
the steaks with salt. Heat a 
1 2-inch saute pan over high 
heat until very hot. Add a small 
amount of olive oil and as many 
pieces of steak as will fit with- 
out crowding (and use a splat- 
ter screen if you have one). 
Sear until the first side is well 
browned, 2 to 3 minutes. Flip 
and sear the other side until 
well browned, 2 to 3 minutes. 
(Reduce the heat to medium 
high if the pan is too hot and 
smoky.) Transfer the steaks to 
the rack on the baking sheet 
and continue searing the 
remaining steaks in batches. 

When all the steaks are 
seared, roast them in the oven 
until done to your liking, 5 to 
1 minutes. Let the steaks rest 
for 1 minutes before slicing 
thinly across the grain. Serve 
with the salsa verde. 



Pesto-Style Salsa Verde 

Yields 1 cup. 

This smooth herb sauce is more 
like a pesto than a traditional salsa 
verde. It's delicious with anything 
grilled: fish, shellfish, chicken, pork, 
beef, and even vegetables. I use 
red chile flakes for heat and round 
out that heat with freshly ground 
black pepper. 

Va cup blanched almonds 
Kosher salt and freshly ground 
black pepper 

1 cup packed fresh flat-leaf 
parsley leaves 

V2 cup packed fresh basil leaves 
V2 cup packed fresh cilantro leaves 

2 medium cloves garlic, coarsely 
chopped 

Va teaspoon dried red chile flakes 

3 /a cup extra-virgin olive oil 

1 tablespoon white-wine vinegar 

Heat the oven to 400°F. Spread 
the almonds in a pie pan and toast 
the almonds in the oven until lightly 
golden, about 8 minutes. Transfer to 
a plate and let cool. 

Bring a large pot of water to a 
boil and salt the water heavily (it 
should taste like sea water). Add 
the parsley and basil leaves to the 
pot and blanch for 1 minute. Drain 
the leaves and immediately transfer 
them to a colander under cold run- 
ning water or to an ice bath. When 
the leaves have cooled, squeeze 
them dry with your hands. 

Put the toasted almonds, the 
blanched parsley and basil, the 
cilantro, garlic, chile flakes, V2 tea- 
spoon salt, and a few grinds of 
pepper in a blender or food pro- 
cessor. With the machine on, gradu- 
ally pour the olive oil into the feed 
tube and process until the mixture 
becomes a thick puree. The salsa 
verde may be made to this point a 
day ahead and refrigerated. 

Return the salsa verde to room 
temperature, if chilled, and stir in 
the vinegar just before serving to 
prevent discoloration. 
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timeli 




Up to one week ahead 



Make the crumb topping 
for the cake. 



Up to two days ahead 



Slice the olives for the 
tomato and olive salad 

Toast the nuts for the salsa 



One day ahead 



Wash the romaine. 
Bake the cake. 



Two hours 
before serving 



bte 

the tomato and olive 
salad* and keep at room 
temperature. 

Make the salsa verde 
and keep at room tem- 
perature. 



One hour 
before serving 



tgrette 



Whip the creme fraiche. 



25 to 30 minutes 
before serving 



A few minutes 
before serving 



the vinaigrette. 




Sun-Ripened Tomato 
& Olive Salad 

Serves six. 

Capture the flavor of ripe, just- 
picked tomatoes at their peak 
with this salad. If your tomatoes 
are very sweet and need more 
acid, adjust the flavor by adding 
another tablespoon of sherry 
vinegar. 

1 cup pitted Nicoise or 
Kalamata olives 

2 pounds heirloom tomatoes 
(about 6), assorted colors 
and sizes 

1 medium shallot, minced 
Sea salt and freshly ground 

black pepper 
1 tablespoon sherry vinegar 
1 tablespoon coarsely chopped 

fresh flat-leaf parsley 

3 tablespoons extra-virgin 
olive oil 



Slice the olives into quarters. 
Core the tomatoes and slice 
them into large bite-size 
wedges or large cubes. Put the 
olives, tomatoes, and shallot in 
a large bowl and season with 
salt and pepper to taste. Add 
the sherry vinegar and parsley. 
Season again with salt and 
pepper to taste; then add the 
olive oil and toss. (The salad 
may be prepared up to 2 hours 
ahead, covered and left at 
room temperature. Toss again 
before serving.) 

Tip: For variation, try substitut- 
ing 2 tablespoons of torn basil 
or a mix of chopped fresh herbs 
for the parsley. 



Romaine Hearts with 
Lemon Vinaigrette & 
Shaved Parmesan 

Serves six. 

The tangy lemon vinaigrette in this 
simple salad contrasts with the cool 
juiciness of the lettuce and the nutty 
saltiness of the shaved Parmigiano. 

1 medium shallot, minced 
3 tablespoons fresh lemon juice 
Va teaspoon granulated sugar 
Sea salt and freshly ground black 
pepper 

3 small hearts of romaine or 

3 heads of baby romaine 
Va cup extra-virgin olive oil 
V2 cup shaved Parmigiano Reggiano 

In a medium bowl, combine the shal- 
lot, lemon juice, sugar, and Vi tea- 
spoon salt. Stir to dissolve the sugar 
and salt and then let the mixture sit 
for 1 5 minutes. 

Meanwhile, cut off the root end 
of the romaine so that the leaves fall 
loose. Wash the leaves, spin them 
dry, and put them in a large bowl. 

Slowly whisk the olive oil into 
the lemon juice mixture (you should 
have about V2 cup vinaigrette). Sea- 
son with salt, if necessary, and a few 
grinds of pepper. (This vinaigrette 
can be made ahead; just whisk to 
recombine it before using. If you 
make it more than 2 hours ahead, 
cover, refrigerate, and bring it to 
room temperature before using.) 

Toss the romaine with enough 
vinaigrette to lightly coat. Season 
the salad with salt and pepper to 
taste. Arrange the leaves on a large 
platter and sprinkle with the shaved 
Parmigiano. 
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tip: For the best 
flavor, make both this 
deliciously moist, 
berry buttermilk bundt 
cake and its creme 
fraiche topping one 
day in advance. 



Berry Buttermilk Cake 
with Vanilla-Scented 
Creme Fraiche 

Serves twelve to sixteen. 

Any leftovers make a great breakfast 
treat for houseguests. 

FOR THE CRUMB TOPPING: 
2V4 ounces (V2 cup) unbleached 

all-purpose flour 
V3 cup firmly packed light brown 

sugar 

Va teaspoon kosher salt 
2 ounces OA cup) unsalted butter, 
chilled 

FOR THE CAKE: 

2 cups fresh blueberries, 

raspberries, or a mix 
13V2 ounces (3 cups) unbleached 

all-purpose flour; more for the 

pan and for the berries 
4 teaspoons baking powder 
1 teaspoon baking soda 
3 A teaspoon kosher salt 
6 ounces i?k cup) unsalted butter, 

softened at room temperature; 

more for the pan 



IV2 cups granulated sugar 
3 large eggs 

2 teaspoons pure vanilla extract 
IV2 cups buttermilk 

FOR THE VANILLA CREME FRAICHE: 
1 pound (2 cups) creme fraiche 
1 teaspoon pure vanilla extract 
1 tablespoon granulated sugar 

Make the crumb topping: Mix 

the flour, brown sugar, and salt in 
a medium bowl. Cutthe butter into 
chunks and add to the dry mixture. 
Rub the flour and butter between 
your fingers until the mixture just 
comes together and has a nice 
crumbly texture. (This topping can 
be made ahead and stored, tightly 
covered, in the refrigerator for up to 
a week.) 

Make the cake: Rinse the berries 
well in a colander under running 
water and spread on paper towels. 
Let the berries air-dry for at least 
15 minutes. Meanwhile, position a 
rack in the center of the oven and 



heat the oven to 350°F. Generously 
butter and flour a 1 2-cup bundt pan. 
In a medium bowl, mix the flour, bak- 
ing powder, baking soda, and salt. 

In the bowl of a stand mixer 
fitted with a paddle attachment 
or with a hand-held electric mixer, 
whip the butter and sugar together 
on medium-high speed until light 
and fluffy, about 3 minutes. Add 
the eggs one at a time, beating 
well for 1 5 seconds after each 
addition. Scrape the bowl, add 
the vanilla, and continue whipping 
until the mixture is light and fluffy, 

1 to 2 minutes. On low speed, add 
the dry ingredients one-third at a 
time, alternating with the buttermilk 
Vi cup at a time. After the last 
addition of buttermilk, scrape the 
bowl, increase the speed to medium 
and beat for about 1 5 seconds to 
mix the batter fully. 

Transfer the berries to a medium 
bowl and toss gently with 2 tea- 
spoons flour. Gently fold the berries 
into the cake batter with a rubber 
spatula, to avoid crushing the 
berries too much. Scrape the batter 
into the prepared pan with the 
rubber spatula, level the batter, and 
sprinkle with the crumb topping. 

Bake until a toothpick or wooden 
skewer comes out clean when 
inserted into the middle of the cake, 
45 to 55 minutes. Let the cake rest 
for 1 minutes before turning it 
out onto a rack. Flip the cake back 
over so that the crumb topping is 
upright. Let cool completely and 
wrap tightly. Store at room tempera- 
ture overnight before slicing. 

Make the vanilla creme fraiche: 

In the bowl of a stand mixer fitted 
with a whisk attachment or with a 
hand-held electric mixer, whip the 
creme fraiche, vanilla extract, and 
sugar until soft peaks form, about 

2 minutes. Cover and refrigerate 
until ready to use. 

To serve: Slice the cake and serve 
each slice with a dollop of the 
creme fraiche. 



Maria Helm Sinskey is the author of In the Vineyard Kitchen: Menus Inspired By The Seasons. ♦ 
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The 4 Elements of 

Vibrant 

\fe2etable 



by Tasha DeSerio 

Simple garden salads are 
always welcome on my 
table, but in the summer, 
I crave salads with bright, 
colorful vegetables like corn, 
squash, peppers, green beans, 
and tomatoes. The key to these 
salads is to use vegetables 
that need little or no cooking, 
and to cut vegetables on a 
sharp diagonal or into thin 
matchsticks — there's something 
about a nice, long cut that 
makes almost any vegetable look 
elegant. Add lots of herbs and a 
tangy, garlicky vinaigrette, and 
you'll get a fresh, substantial side 
dish with a lively, seasonal feel 
that feels much lighter than a 
pasta or potato salad. 




Vegetables that need Generous amounts 
little or no cooking are of fresh herbs are major 

the best choice for summer flavor elements of these salads, not 
salads. They should be firm and just a sprinkle for color. Use herbs 
crisp, with nice taut skin. Use avo- while they're fresh and perky. Treat 
cados and tomatoes while they're them gently and use a sharp knife 
ripe but still firm. when chopping them or the leaves 

will bruise and turn black. 
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Green Bean Salad 
with Corn, Cherry 
Tomatoes & Basil 

Serves six to eight 

If you can't find ripe, juicy 
cherry tomatoes, substitute 
small wedges of ripe beefsteak 
tomatoes. 

3 cups fresh corn kernels (3 to 

4 ears) 
Kosher salt 

1 pound fresh green beans, 
trimmed and cut in half 
diagonally 

1 small red onion, cut in half 
through the root end, root 
trimmed, and cut lengthwise 
into very thin slices 

1 clove garlic 

V'4 cup red-wine vinegar; more 

to taste 
V? cup extra-virgin olive oil 
1 pint cherry tomatoes, cut 

in half 
1 cup roughly chopped 

fresh basil 
Freshly ground black pepper 





Garlic cloves mashed 

to a paste add a tasty kick. 

I use a large granite mortar and 
pestle to pound the cloves to a 
paste, but you can also use the flat 
part of a chef's knife to mash the 
garlic. A pinch of kosher salt helps 
the process along. 



Vinaigrettes with a 
bright edge tie the sa iad 

together. To stand up to vegetables 
— especially raw vegetables — your 
vinaigrette should be relatively 
assertive, and that means using 
a bright acid, Try combining fresh 
citrus juices and different vinegars. 



Bring a medium pot of water to 
a boil. Add the corn kernels and 
blanch for 1 minute. Scoop out 
the corn with a strainer; set aside. 
Season the water with a generous 
amount of salt, let it return to a 
boil, add the beans, and cook until 
just tender, about 3 minutes. Drain 
the beans and spread them on a 
baking sheet to cool. 

Meanwhile, put the onion in a 
small bowl filled with ice water, 
(which will crisp it and mellow 
its flavor.) Using a mortar and 
pestle or the flat side of a chef's 
knife, mash the garlic to a paste 
with a pinch of salt. Put the paste 
in a small bowl (or keep it in the 
mortar) and whisk in the vinegar. 
Let sit for 5 to 1 minutes and 
then whisk in the olive oil. 

Just before serving, drain the 
onions. Put the beans, corn, on- 
ions, cherry tomatoes, and basil 
in a large bowl. Season with salt 
and pepper and toss with the 
vinaigrette. Taste again and add 
more salt, pepper, or vinegar if 
needed. Serve right away. 
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Jicama, Avocado, 
Radish & Orange 
Salad with Cilantro 

Serves stx to eight 



4 oranges 

1 teaspoon cumin seeds 
1 clove garlic 
Kosher salt 

5 tablespoons fresh rime juice; 
more to taste 

Large pinch cayenne 
Va cup extra-virgin olive oil 

1 small jicama (about 
1 V* pounds) 

8 small red radishes, cut into 
very thin round slices 

5 scalhons, dark green tops 
trimmed; cut diagonally into 
thin slices 

Freshly ground black pepper 

2 large ripe but firm avocados 
1 cup packed fresh cilantro 

f eaves 



Finely grate 2 teaspoons zest 
from the oranges and set the 
zest aside. With a sharp par- 
ing knife, slice the ends off the 
oranges, Stand each orange 
on one of its cut ends and pare 
off the rest of the peel in strips, 
making sure to remove all of the 
pith. Working over a small bowl, 
carefully cut the orange seg- 
ments away from the connective 
membrane. Squeeze the mem- 
branes over the bowl to get any 
remaining juice. 

Put the cumin seeds in 
a small, dry skillet and toast 
over medium heat until slightly 
browned and aromatic, about 
1 minute. Remove from the skil- 
let and let cool Grind the seeds 
1o a fine powder in a mortar and 
pestle or an electric spice mill. 




Do-ahead tips • To keep these salads 

looking fresh, toss them with the vinaigrette just 
before serving. But you can prep the vegetables 
ahead (except avocados) and refrigerate them. 
Cover raw vegetables and picked herbs with a 
damp paper towel; put cooked vegetables in an 
airtight container so they don't absorb other flavors. 
The vinaigrettes can be held at room temperature 
for up to 2 hours, or refrigerated for longer. 



with Lemor 
Parmesan 

Serves six to eig 

Try adding other 
^ marjoram or bas 

^ 1 dove garlic 

^1^. LS i_ I* 



■ 



Summer Squash Salad 
with Lemon, Capers & 



Serves six to eight. 

Try adding other garden herbs fike 
marjoram or basil, if you'd like. 

1 dove garlic 
Kosher salt 
1 * cup fresh lemon juice 
Vi cup extra-virgin olive oil 
1 pound summer squash {yellow 
squash, zucchini, or a mix) 
Freshly ground black pepper 
. 4 cups loosely packed baby 
arugula 

V2 cup fresh flaMeaf 
parsley leaves 
Vi cup chopped 
X chives, cut into 
V 1 > inch lengths 




2 tablespoons capers, rinsed well 
1 ounce 0/4 cup) finely grated 
Parmigiano Reggiano; plus a 
chunk to shave for garnish 

In mortar or using the flat side of 
a chef's knife, mash the garlic to a 
paste with a pinch of salt. Put the 
paste in a small bowl (or keep it in 
the mortar) and whisk in the lemon 
juice. Let sit for 5 to 1 minutes 
and then whisk in the olive oil. 

Using a mandoline (for 
handling tips, see p. 34) or a 
sharp chefs knife, cut the squash 
diagonally into very thin (Vie- to 
Ve-inch) ovals. Put the squash in 
a medium bowl, season with salt 
and pepper, and gently toss with 
about two-thirds of the vinaigrette. 

Combine the arugula, 
parsley, chives, and capers in 
a separate bowl, season with 
salt and pepper, and toss with 
just enough vinaigrette to lightly 
coat. Taste both the squash and 
herbs and adjust the seasoning 
with salt or pepper if necessary. 
Layer about a third of the 
squash in a shallow bowl or 
platter, scatter about a third of 
the arugula mixture on top, and 
sprinkle with a third of the grated 
Parmesan. Repeat the process 
with the remaining squash and 
arugula mixture, sprinkling each 
layer with grated Parmesan. For 
garnish, use a vegetable peeler 
to shave long strips from the 
chunk of Parmesan onto the 
salad. Serve immediately. 



c h q i c e s 



For ideas about wines to 
pair with these salads, see 
Enjoying Wine on p. 22. 
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Halve and seed the red pepper. 
Cut the pepper halves in half 
lengthwise, and cut each 
quarter diagonally into very thin 
slices. Cut the carrots into thin 
matchsticks about 3 inches long. 
Cut the snap peas diagonally 
into 3 A-inch pieces. Slice the 
scallions thinly on the diagonal. 
Halve and seed the jalapeho; cut 
the halves diagonally into thin 
slices. Combine the red pepper, 
carrots, snap peas, scallions, and 
jalapeho in a large bowl. 

To make the vinaigrette, mash 
the garlic and a pinch of salt to 
a smooth paste with a mortar 
and pestle or with the flat side 
of a chef's knife. Combine the 
garlic, ginger, lime juice, vinegar, 
and sugar in a small bowl (or in 
the mortar) and whisk to com- 
bine. Let the mixture sit for 5 to 
1 minutes and then whisk in 
the olive oil. Add about half of 



the vinaigrette to the vegetables, 
toss well, and let sit for 1 5 to 
20 minutes. 

Just before serving, add the 
parsley, cilantro, basil, and mint 
to the vegetables and season 
with salt. Drizzle in the remaining 
vinaigrette and toss well. Taste 
the salad and season with more 
salt or lime juice if necessary. 
Serve immediately. 

Serving suggestion: To make 
this into a light meal, add grilled 
shrimp or squid or thinly sliced 
grilled chicken or beef. 



TashaDeSerio, the proprietor of 
Olive Green Catering in Berkeley, 
California, teaches and writes 
about cooking. ♦ 
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Perfectly Seared 



Dry thoroughly, cook briefly, 
and sauce simply to enjoy 
their subtly sweet richness 



Scallops 



There are few main courses 
as elegant and yet as 
simple as a dish of seared 
sea scallops. Sweet, tender, 
mild, and delectable — the 
less you fuss with scallops, the 
better they taste. The best way 
I've found to cook plump, meaty 
scallops is to sear them quickly in 
a hot pan so that the outsides get 
a lovely crisp, brown crust and 
the insides remains tender and 
creamy Then, to dress them up, 
I whip up a speedy pan sauce in 
the same pan. 



Getting a great sear isn't hard 
if you keep these points in mind. 

Dry scallops are essential. At 
the store, ask for dry sea scallops, 
which means that they haven't 
been soaked in a sodium solu- 
tion. The solution whitens and 
plumps the scallops, but when 
you cook them, all that liquid 
leaches out, making it impos- 
sible to achieve a good sear. 

Get the pan and cooking fat 
hot. Heat a nonstick pan over 
medium-high heat for a min- 
ute or so; then add the fat and 



let it heat up. If you're using oil, 
it's ready when a drop of liquid 
sizzles as it hits the hot oil. If 
you're using oil and butter, wait 
until the butter stops foaming. 

Don't crowd the pan. There 
should be enough room between 
the scallops so that they sizzle 
rather than steam — that's the 
only way you'll get a good crust. 
If your pan isn't big enough to 
hold the scallops without crowd- 
ing, sear them in batches. 

Scallops only need a few 
minutes per side to get nicely 



browned. They're done when 
they feel barely firm to the 
touch, and when you cut into 
one, it should be faintly opales- 
cent. Don't overcook them or 
they'll be diy and rubbery. 

After transferring the seared 
scallops to a platter, make a 
quick pan sauce. I offer three 
choices at right, but the op- 
tions are limitless. The idea is to 
choose just a handful of ingredi- 
ents that complement one an- 
other to make a lively sauce for 
your perfectly seared scallops. 
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Seared Scallops 

Serves two to three. 

1 pound dry large sea scallops 
Ingredients for 1 sauce recipe, at right 

2 tablespoons extra-virgin olive oil, peanut oil, 
or a mix of oil and unsalted butter (see the 
sauce recipe for recommendations) 

Kosher salt and freshly ground black pepper 

Prepare the scallops as described in the photo 
below. Prepare the ingredients for the sauce. 
Heat a 1 0- or 1 2-inch nonstick skillet over 
medium-high heat for 1 to 2 minutes. Add the oil 
and butter, if using, and heat until quite hot. Pat 
the scallops dry once more and put them in the 
pan in a single, uncrowded layer. Season with 
salt and pepper and let sear undisturbed until 
one side is browned and crisp, 2 to 4 minutes. 
Using tongs, turn the scallops and sear until the 
second side is well browned and the scallops 
are almost firm to the touch, 2 to 4 minutes. Take 
the pan off the heat, transfer the scallops to a 
plate, and set them in a warm spot. Let the pan 
cool for a minute before you make the sauce. 



Dry the scallops well to 
ensure a golden crust 




Prep tips: if you feel any grit on the scallops, rinse 
them under cold water. Remove patches of tough 
muscle from the sides. Pat the scallops dry with 
paper towels; surface moisture impedes browning. 




Cooking tips: For a deeply golden sear, use 
medium-high heat and don't crowd the pan. To 
avoid tearing the scallops while turning them, 
use a nonstick skillet and handle them gently. 



Three quick pan sauces 



Classic Herb Butter Sauce 

Yields enough for 1 pound seared scallops. 

This French pan sauce works well with 
parsley and chives, but other good 
candidates are tarragon, chervil, dill, 
and basil. 

3 tablespoons unsalted butter, 

cut into six pieces 
2 tablespoons finely diced shallot 

(1 medium shallot) 
1 /4 cup dry white vermouth or dry 

white wine 
Va cup finely chopped mixed fresh herbs, 

such as flat-leaf parsley and chives 
Va teaspoon finely grated lemon zest 
Kosher salt and freshly ground 

black pepper 
2 to 3 lemon wedges for serving 

Follow the recipe at left, using 1 table- 
spoon each extra-virgin olive oil and 
unsalted butter to sear the scallops. 

When the scallops have been trans- 
ferred to a plate and the pan has cooled 
somewhat, return the pan to medium 
heat. Add a piece of the butter (V2 table- 
spoon) and the shallots and saute 
until the shallots begin to soften, about 
1 minute. Add the vermouth or wine 
and simmer until reduced by about half, 
another 1 to 2 minutes. Add the herbs 
and lemon zest. Reduce the heat to low, 
add the remaining butter, and whisk 
constantly until the butter melts into the 
sauce. Return the scallops and any ac- 
cumulated juices to the pan. Gently roll 
the scallops in the sauce to warm them 
through. Taste for salt and pepper and 
serve immediately with lemon wedges on 
the side to squeeze over the scallops. 

Spicy Coconut Curry Sauce 

Yields enough for 1 pound seared scallops. 

1 tablespoon peanut or extra-virgin 

olive oil 
Vz cup thinly sliced white onion 
1 medium carrot, peeled, cut in half 

lengthwise, and thinly sliced into 

half-moons 
1 tablespoon minced fresh ginger 

1 teaspoon Thai-style red curry paste 
(for more information, see p. 72) 

2 /3 cup canned coconut milk 

2 tablespoons coarsely chopped fresh 

mint, basil, or cilantro, or a mix 
1 tablespoon fresh lime juice 
Kosher salt 



Follow the recipe at far left, using 2 table- 
spoons peanut or extra-virgin olive oil to 
sear the scallops. 

Once the scallops have been trans- 
ferred to a plate and the pan has cooled 
somewhat, return the pan to medium 
heat. Add the oil, onion, carrot, and 
ginger, and saute until the onion begins 
to soften, 3 to 4 minutes. Stir in the 
curry paste. Add the coconut milk and 
simmer, stirring, until smooth, about 
2 minutes. Add the herbs and lime juice. 
Reduce the heat to low and return the 
scallops and any accumulated juices to 
the pan. Gently roll the scallops around 
to coat them in the sauce and warm 
them through. Taste for salt and serve 
immediately. 

Spicy Red Pepper & 
Cilantro Sauce 

Yields enough for 1 pound seared scallops. 

This is not so much a sauce as a flavorful 
coating; you'll have just enough liquid 
to moisten the scallops as you roll them 
around in the pan. 

2 tablespoons extra-virgin olive oil 
1 tablespoon minced garlic (2 cloves) 
1 fresh serrano chile or small jalapeno, 

cored, seeded, and minced 
Vi small red bell pepper, finely diced 

(about Vz cup) 

1 tablespoon fresh lime juice 

2 heaping tablespoons coarsely 
chopped cilantro 

Kosher salt and freshly ground 
black pepper 

Follow the recipe at far left, using 2 table- 
spoons extra-virgin olive oil to sear the 
scallops. 

Once the scallops have been trans- 
ferred to a plate and the pan has cooled 
somewhat, return the pan to medium 
heat. Add the oil, garlic, and chile and 
saute until fragrant, about 30 seconds. 
Add the bell pepper and saute, stirring 
often, until the pepper is barely soft, 
about 1 minute. Add the lime juice 
and simmer to reduce slightly, 30 to 
60 seconds. Stir in the cilantro. Reduce 
the heat to low and return the scallops 
and any accumulated juices to the pan. 
Gently roll the scallops around to coat 
them in the sauce and to warm them 
through. Taste for salt and pepper and 
serve immediately. 



Molly Stevens is a contributing editor to Fine Cooking. ♦ 




Juke up the Flavor 

Marinades, basting sauces, and dipping sauces pack on flavor 



by Bruce Aidells 



There's a good reason why kebabs 
have found their way into so 
many cuisines around the world. 
These succulent skewers of bite- 
size food can be the entree or 
a first course. You can serve just one 
kind, or grill an assortment. Kebabs 
are quick to cook, easy to eat, and they 
lend themselves to a zippy array of 
flavorings, including marinades, spice 
pastes, dry rubs, basting sauces, and 
dipping sauces. 

For the most flavor, try a two-fold 
approach: a marinade or grilling sauce 
and a finishing sauce. A marinade or 
grilling sauce will get things started by 
letting the flavors penetrate the meat 
or fish. A marinade works as a bast- 
ing sauce during grilling, too, to give 
you a nicely browned exterior that will 
especially help flavor vegetables. For 
a final rush of flavor, I like to make 
a dipping sauce for dunking each 
tasty morsel. 

Be consistent with size. Pay atten- 
tion to the recipe and cut your kebab 
ingredients the same size. Small cubes 
of meat tend to dry out, while large 



chunks take too long for the cen- 
ter to cook before the outside gets 
too charred. 

In the pork and chicken recipes, 
I put ingredients like onions and 
peppers on the same skewers as 
the meat, because the vegetables in 
question are longer cooking and take 

RECIPES 

Spicy Thai Shrimp Kebabs 

Lemony Moroccan-Style 
Chicken Kebabs 

Spicy-Smoky Mexican 
Pork Kebabs 

about the same time to cook through 
as the meat. But for the shrimp and 
eggplant, which will cook at different 
rates, I use separate skewers. 

Invest in sturdy metal skewers. I pre- 
fer these to disposable wooden ones. 
The best metal skewers are flat, or if 
rounded, double-pronged, so the food 
doesn't slip and twirl when you turn 



the skewers (for sources, see p. 82). 
If you do use wooden skewers, go for 
flat ones (see p. 82), soak them first 
to keep the exposed ends from burn- 
ing (they usually do anyway), and use 
two parallel skewers to keep the food 
from spinning. 

Cook over a medium-hot fire, not a 
super-hot one. I prefer a medium-high 
fire to a really hot one because the 
small chunks of food on a kebab can 
char easily. Also, when you're using 
a marinade for basting, hold back 
from doing so in the last 5 minutes of 
cooking. This reduces the risk of cross- 
contamination. 

One last word on serving: While it 
seems like a cool idea and a dramatic 
presentation to give each guest his 
own individual skewer, wrestling with 
a skewer can be pretty awkward for 
most people. So, just grab the end of 
the skewer with a towel or hot mitt, 
use your tongs to slide the ingredients 
onto a warm serving platter, and tent 
with foil. That way all the components 
get combined and your guests can take 
as little or as much as they like. 
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Lemongrass, lime, 
ginger and chiles giv 
shrimp kebabs a Thai 

twist. 




If the called-for 
ingredients cook 
at widely different 
rates, separate them 
and cook them on 
different skewers. 



Spicy Thai Shrimp Kebabs 
with Chile-Lemongrass 
Dipping Sauce 

Serves four. 

Because shrimp cooks so quickly, it's the 
lone element on the skewer. Tender Japanese 
or Chinese eggplant, also grilled on its own 
skewers, is the perfect accompaniment. 

FOR TH E GRILLING SAUCE: 

1 tablespoon chopped garlic 

1 tablespoon chopped fresh ginger 

1 teaspoon finely chopped fresh jalapeno 

1 tablespoon chopped scallion (green part 

only; save the white part for the dipping 

sauce) 
1 teaspoon kosher salt 
Va cup peanut oil 



FOR THE DIPPING SAUCE: 
3 stalks lemongrass, ends trimmed, 
tough outer leaves removed, tender 
white core finely chopped (to yield 
about 3 tablespoons) 

3 tablespoons fresh lime juice 

2 tablespoons finely sliced scallion (white 
parts only), from about 3 large scallions 
1 tablespoon fish sauce 
1 tablespoon chopped fresh cilantro 
1 tablespoon chopped fresh basil 
1 Vi teaspoons soy sauce 
1 teaspoon minced garlic 

1 teaspoon light brown sugar 

2 teaspoons Sriracha chile sauce; 
more to taste 

FOR THE KEBABS: 

1 Vi pounds large shrimp (21 -25 count), 
peeled and deveined 

4 Japanese or Chinese eggplant, peeled 
and cut into 3 A-inch rounds 

Make the grilling sauce: In a food proces- 
sor, combine the garlic, ginger, jalapeno, 
scallion, salt, and peanut oil and process 
until well combined; the mixture will still be 
chunky. (The grilling sauce can be made up 
to 6 hours ahead and refrigerated). 

Make the dipping sauce: In a small serving 
bowl, combine all ingredients and 3 table- 
spoons water; stir well. (The dipping sauce 
can be made up to 6 hours ahead and refrig- 
erated). 

Prepare the skewers: Thread the shrimp 
onto flat skewers or onto parallel skewers so 
the skewers are perpendicular to the length 
of the shrimp. (The double skewers should 
help to keep the shrimp from spinning when 
you turn the kebabs on the grill.) 

Thread the eggplant pieces onto skewers 
so that the skewer is parallel to the cut 
surface of the eggplant. (Use two parallel 
skewers to prevent the eggplant slices from 
twirling when you turn them). 

Grill the skewers: Build a medium-hot 
charcoal fire or heat a gas grill to medium 
high. Oil the grill grate. Brush the grilling 
sauce all over the shrimp and eggplant 
skewers. Grill the shrimp skewers (uncovered 
on a charcoal grill; covered on a gas grill) 
until just cooked through, about 2 minutes 
per side. Grill the eggplant skewers until 
soft and nicely browned, 2 to 4 minutes per 
side. If they begin to burn before softening, 
transfer them to a cooler part of the grill (if 
using gas, lower the heat a bit). 

Remove the shrimp and eggplant from 
the skewers and arrange on a platter. Drizzle 
with 2 tablespoons of the dipping sauce and 
serve with the remaining dipping sauce on 
the side. (For the sauce, use one communal 
bowl or individual condiment bowls). 
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Lemony Moroccan-Style 
Chicken Kebabs 

Serves six. 

Microwaving the lemons is a quick method 
for giving them the flavor of preserved 
lemons. 

FOR THE MARINADE: 
2 lemons 

6 cloves garlic, peeled 

2 1 /8-inch-thick slices peeled fresh ginger 

1 teaspoon dried marjoram 

1 teaspoon ground coriander 

1 teaspoon ground cumin 

V% teaspoon ground turmeric 

Vb teaspoon ground cinnamon 

Pinch saffron threads 

1 teaspoon light brown sugar 
2V2 teaspoons kosher salt 

2 teaspoons freshly ground black pepper 

3 tablespoons olive oil 

FOR THE KEBABS: 

2V2 pounds boneless, skinless chicken 
thighs, trimmed of excess fat and cut into 
2-inch chunks 

1 sweet onion (like Vidalia), cut into 1 -inch 
pieces 

1 red bell pepper, cut into 1-inch squares 

1 yellow bell pepper, cut into 1-inch squares 

2 tablespoons chopped fresh flat-leaf 
parsley for garnish 

FOR THE YOGURT-LEMON SAUCE: 

1 seedless cucumber, cut into 1 /2-inch dice 
V2 cup chopped fresh cilantro 

2 cups plain whole-milk yogurt 
Kosher salt 

Make the marinade: Cut four deep, 
lengthwise gashes, equally spaced, into 
each lemon. Put the lemons and garlic cloves 
in a small microwavable container. Cover 
and microwave on high until the lemons are 
soft and juice has exuded from them, about 

4 minutes (If not soft, continue to microwave 
in 30-second intervals). Strain the juice 

into a small container and let the lemons 
and garlic cool briefly. When the lemons 
are cool enough to handle, separate them 
into sections. Scrape the pulp and most of 
the white pith away with a spoon; discard. 
Put the scraped lemon peels, garlic, lemon 
juice, and remaining marinade ingredients in 
a blender and puree to make a coarse, soft 
paste. Set 2 tablespoons aside to use for the 
yogurt sauce. 

Marinate the chicken: Put the chicken into 
a 1 -gallon zip-top bag; scrape in the remain- 
ing marinade. Massage the bag to coat all 
the chicken pieces and marinate for 1 to 
2 hours in the refrigerator. 

Grill the kebabs: Build a medium-hot char- 
coal fire or heat a gas grill to medium high. 



Dump the chicken into a bowl, but don't 
scrape off any excess marinade. Put the 
onion and peppers in the marinade bag and 
massage them to coat with the marinade 
(it's fine if the onion pieces break apart). 
Transfer to another bowl. Thread the chicken 
onto skewers, positioning a piece of onion 
and pepper between the pieces of chicken. 
If there's extra pepper or onion, thread them 
onto separate skewers, if you like. 

When ready to grill, oil the grill grate. 
Grill the kebabs over direct heat (uncovered 
for charcoal; covered for gas), turning the 
skewers every 2 to 3 minutes until the 
chicken is firm and shows no redness when 
cut into, about 1 to 15 minutes. Check 
several pieces of chicken to be sure. 

Make the sauce: Combine the reserved 
2 tablespoons marinade with the cucumber, 
cilantro, yogurt, and 2 teaspoons salt. Mix 
well. (Make the sauce no more than an hour 
before serving or it will be too watery). 

To serve: Remove the chicken and vege- 
tables from the skewers and serve them in a 
mound with the yogurt sauce on the side. 




Flat or double- 
pronged skewers 
keep food from 
spinning when you 
turn them. 



June/July 2005 53 




Grill butternut 
squash to serve 
on the side 

Bring a large pot of water 
to a boil. Peel a medium 
butternut squash and 
scoop out the seeds; cut 
into 1-inch pieces. Boil the 
squash until tender but still 
firm, about 1 minutes. 
Drain and cool under cold 
water. Toss the squash 
with olive oil and season 
with salt and pepper. 
Thread the squash onto 
skewers and set aside. 
After you've grilled the 
meat, grill the squash 
skewers, basting with the 
reserved marinade, until 
browned and tender, 5 to 
7 minutes. 



ortillas, queso fresco, black 
beans, and grilled seal i ions 
make pork kebabs a meal. 



Spicy-Smoky Mexican 
Pork Kebabs 

Serves six. 

I sometimes serve these kebabs with grilled 
butternut squash (at left) though the spicy pork 
and poblano combination also makes a natural 
filling for warm tortillas. 

FOR THE MARINADE: 

1 dried hot red chile, stemmed and seeded 

1 tablespoon grated lime zest 

2 tablespoons fresh lime juice 
V2 cup diced yellow onion 

Vi cup fresh orange juice 
Va cup chopped fresh cilantro 
1 teaspoon dried oregano 
1 teaspoon ground cumin 
1 teaspoon light brown sugar 
1 tablespoon chopped canned chipotle in 
adobo (I like Herdez brand) 

1 teaspoon minced garlic 

2 teaspoons kosher salt 
Va cup vegetable oil 

FOR THE KEBABS: 

2 pork tenderloins (1 to 1 Va pounds each), 
trimmed, halved lengthwise, and sliced into 
1 1 /2-inch-thick half-rounds 

1 red onion, cut into 1-inch pieces 

2 fresh poblano chiles, cored, seeded, and cut 
into 1-inch squares 

16 medium radishes, trimmed 
16 scallions, root ends trimmed 
Va cup vegetable oil 

Kosher salt and freshly ground black pepper 



Make the marinade: Soak the red chile in 
very hot water to cover until softened, about 
1 5 minutes. Drain the chile and put it in a 
blender, along with all the remaining marinade 
ingredients. Blend until smooth. Set aside 
V2 cup of the marinade for basting. Put the 
remaining marinade and the pork in a large 
zip-top bag, seal, and massage the contents to 
coat. Marinate for 1 to 2 hours in the refrigera- 
tor. Remove the pork; discard the marinade. 

Make the kebabs: Thread the meat onto 
skewers, alternating with the onion, the 
poblano pieces, and the whole radishes. 

Build a medium-hot charcoal fire or heat a 
gas grill to medium high and oil the grill grate. 
Grill the kebabs (uncovered for charcoal; 
covered for gas), turning every 2 to 3 minutes. 
Once the pork loses its raw look, baste with 
the reserved marinade each time you turn the 
skewers. Grill until the pork is firm to the touch 
and the edges have begun to brown and the 
vegetables have begun to color and soften, 
about 1 5 minutes. Mound the skewers on a 
warm platter; tent with foil to keep warm. Brush 
the scallions with oil and sprinkle with salt and 
pepper. Grill until they begin to brown and 
soften, turning frequently, 3 to 5 minutes. 

To serve: Remove the meat and vegetables 
from their skewers, mound them on the platter 
and arrange the scallions around the edges. 

Bruce Aidells's latest book is Bruce Aidells's 
Complete Book of Pork. ♦ 
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~ Cool, Fresh 

Summer 



Rolls 



by Nancie McDermott 



The classic Vietnamese summer roll 
(goi cuon) is as lovely to look at as 
it is delicious to eat: plump shrimp, 
fragrant herbs, leaf lettuce, and rice 
noodles bundled in a soft rice paper 
wrapper, served alongside a flavor-packed 
dipping sauce or two. With their brilliant 
combination of colors, flavors, and textures, 
goi cuon epitomize the grace and vibrancy of 
Vietnamese cuisine, and they're lighter and 
fresher tasting than crisp fried spring rolls. 

Given their delicate beauty, one might 
assume that summer rolls are too difficult to 
make at home, but that's far from true. Not 
only can you make your own summer rolls, you 
can make them easily and well. Most of the 
ingredients are widely available (for sources, 
seep. 82), and once you learn to handle the rice 
paper, making summer rolls is a simple matter 
of preparing your filling ingredients — you can 
do most of it ahead — and wrapping them up. 

Summer rolls can showcase endless combi- 
nations of fillings. The quintessential shrimp- 
and-mint version, shown in the photo at right, 
is far from the only option. By simply swap- 
ping the shrimp with another protein — beef, 
chicken, tofu — while keeping the other ingre- 
dients the same, you can modify the summer 
roll without reinventing it (see the recipe on 
p. 56). Whatever's on the grill tonight can 
have a tasty encore tomorrow, rolled into a 
rice wrapper with noodles, lettuce, and herbs. 

As with making pancakes, your first several 
summer rolls may not be winners, so buy two 
or three packages of wrappers. You'll have 
plenty for practice, and once you know how 
to make summer rolls, I suspect you'll want a 
24/7 pantry supply. 




Once you've mastered the original, its easy to create flavor 
twists by swapping the shrimp for another protein. 



Photos: Scott Phillips 
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Making summer rolls, step by step 

Get the elements ready 



It's important to have all the 
summer roll elements prepared 
before you assemble the rolls. 
Prepare one of the protein filling 
recipes on pp. 58-59 and give it 
time to cool to room temperature. 
Then proceed with the recipe 

Summer Rolls 

Yields 16 rolls; serves six to eight as 
an appetizer. 

Serve the summer rolls with one or 
both of the dipping sauces on p. 59. 

6V2 ounces thin dried rice noodles 

(for sources, see p. 82) 
16 large round rice paper wrappers 

(about 8 inches in diameter); plus 

a few extra in case of breakage 

(for sources, see p. 82) 
20 leaves bibb or Boston lettuce, 

cut crosswise into 1 -inch-wide 

strips (to yield about 5 cups 

loosely packed strips) 
1 cup packed fresh mint leaves 
1 cup packed fresh cilantro or basil 

leaves, or a mix 
4 scallions, trimmed, cut into 

4-inch-long pieces, and sliced 

lengthwise into thin strips 
1 filling recipe (see pp. 58-59), 

cooled 

Bring a medium saucepan of water 
to a rolling boil over high heat. Drop 
in the rice noodles. Remove the 
pan from the heat and let stand for 
8 to 10 minutes, gently lifting and 
stirring the noodles now and then 
as they soften, to cook them evenly 
and to keep them from clumping. 
Drain the noodles in a colander and 
rinse them with cold water to stop 
the cooking. You should have about 
4 cups cooked noodles. 

Arrange the noodles, rice paper 
wrappers, lettuce, herbs, scallions, 
and cooled filling (shrimp, beef, 
chicken, or tofu) around a large 
cutting board or tray set before 
you. Have a platter nearby for the 
finished rolls. 

Assemble the rolls as described 
at right and serve them, cut in half 
or in pieces. 



Soften the rice paper 

You'll need a skillet of very warm 
water to soften the rice paper, 
and a cutting board or tray to lay 
them on. 




Make-ahead tip: 
You can assemble 
summer rolls up to 
2 hours in advance 
as long as you cover 
them with a damp 
dishtowel and wrap 
well them with plastic 
to keep the rice paper 
from drying out. 



When you're ready to roll: Fill a 
large skillet halfway with very warm 
water. Slide a sheet of rice paper 
into the water and press gently to 
submerge it until it becomes very 
pliable, 15 to 30 seconds. Remove 
the rice paper carefully, shaking 
gently to help excess water drain 
off, and lay it before you on a cutting 
board or tray. (If the water becomes 
too cool to soften the paper, reheat 
it briefly on the stove.) 
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Assemble the rolls 

It's best to make summer rolls one 
at a time so that the wrappers don't 
dry out as you roll. 



reader review 



A Fine Cooking reader gave these recipes a 
real-world test. Here are the results: 

"The instructions were clear and detailed. If you do 
the prep work aheadoftime, all the steps are very 
simple. I loved that these summer rolls were pretty 
enough to serve as a special dinner for company, and 
completely different than standard summer fare. They 
tasted so fresh and light, and I loved the spicy kick of 
the dipping sauces!" 

— Cassia Schell, Bay Village, Ohio 




Line up the ingredients: Starting 
on the lowest third of the wrapper 
and working away from you, line up 
a narrow tangle of noodles (about 
1 /4 cup), a row of lettuce strips 
(about Va cup), 5 to 7 good-size 
mint leaves, a row of cilantro or basil 
leaves, and a row of scallion strips. 
Leave about 1 inch of empty space 
along the wrapper's bottom and 
side edges. 



Take care with the first fold: 

Starting from the edge closest to 
you, roll the wrapper up and over 
the fillings. Stop after the first turn 
to tuck and compress everything 
snugly into the wrapper. Once the 
first turn is good and tight, fold the 
right and left sides of the wrapper in 
onto the roll, closing off the ends, as 
though making an envelope. 



Filling tip: Overfilled wrappers will split, so resist the urge to 
pile on the delicious and colorful components. Use just enough 
to fill out the roll without straining the delicate wrapper. 



Add the protein: Just above the 
cylinder you've already rolled, lay 
four shrimp halves, pink side down, 
a few strips of chicken, or one strip 
of beef ortofu. Roll the wrapper 
tightly, all the way to the top, and 
press the seam closed. If the wrap- 
per is too dry to stick, dip your finger 
in the water and run it along the 
paper to moisten and then press the 
seam closed. Set the roll, seam side 
down, on the platter. Continue to 
fill and roll up the rice paper sheets 
until you've made 1 6 rolls. (Don't let 
the finished rolls touch one another 
or they'll stick.) Serve immediately 
(or drape a damp dishtowel over the 
rolls, wrap the platter tightly in plas- 
tic, and serve within 2 hours). 
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Four summer roll fillings 



Whichever filling you make, it 
will need time to cool before 
you assemble the summer 
rolls. Warm fillings may wilt 
the lettuce and herbs. 




Tip: Cut the shrimp 
in half and the beef, 
chicken, and tofu into 
long slender strips, 
so that the roll holds 
together when you 
bite into it. 



Classic Boiled Shrimp 

Yields enough for 16 summer rolls. 

32 medium (31-40 count) shrimp, in 
their shells 

Bring a medium saucepan of water 
to a rolling boil over high heat. Drop 
the shrimp into the water and cook 
until they turn pink and opaque, 
1 to 2 minutes. Drain in a colander 
and rinse with cold water until the 
shrimp are cool. Peel the shrimp, 
slice them in half lengthwise, and 
devein if necessary. Use in summer 
rolls as directed on p. 57. 



Honey Ginger Chicken 

Yields enough for 1 6 summer rolls. 

2 tablespoons fish sauce 

2 tablespoons finely chopped 

fresh ginger 
1 tablespoon soy sauce 

1 tablespoon honey 

V2 teaspoon kosher salt 
1 A teaspoon freshly ground pepper 
3 A pound boneless, skinless 
chicken breast 

2 tablespoons vegetable oil 

In a medium bowl, combine the fish 
sauce, ginger, soy sauce, honey, 
salt, and pepper; stir to mix every- 
thing well. Cut the chicken into long, 
slender strips ( 1 A inch thick), add 
to the bowl, and toss to coat with 
the marinade. Set aside for 1 5 to 
20 minutes or cover and refrigerate 
for up to one day. 

Heat the oil in a 1 0-inch skil- 
let over medium-high heat. Add 
the chicken and the marinade and 
cook, stirring occasionally, until the 
chicken strips are cooked through, 
about 3 minutes. Transfer the 
chicken to a plate, cover loosely, 
and let cool to room temperature (or 
refrigerate, covered, until ready to 
roll). Use in summer rolls as directed 
on p. 57. 



Grilled Sesame Beef 

Yields enough for 1 6 summer rolls. 

1 tablespoon fish sauce 

2 teaspoons soy sauce 

2 teaspoons toasted sesame oil 
V2 teaspoon granulated sugar 
Vi teaspoon freshly ground black 

pepper 
3 A pound beef flank steak 
2 tablespoons sesame seeds 

In a medium bowl, combine the fish 
sauce, soy sauce, toasted sesame 
oil, sugar, and pepper; stir until 
the sugar dissolves. Add the beef 
and turn to coat well. Set aside for 
30 minutes or cover and refrigerate 
for up to one day. 

Heat an oiled grill or grill pan 
until very hot. Remove the meat from 
the marinade and let the excess 
drip off. Grill the beef until nicely 
browned on one side, 4 to 5 min- 
utes. Turn and cook until browned 
on the other side and done to your 
liking, another 4 to 5 minutes for 
medium rare. Transfer to a cutting 
board and set aside to cool to room 
temperature. 

While the steak cools, toast the 
sesame seeds in a small dry frying 
pan over medium heat, shaking the 
pan and stirring until they're lightly 
browned and fragrant, about 3 min- 
utes. Spread the seeds on a small 
plate to cool. 

Slice the steak across the grain 
into 4- to 6-inch-long, slender 
(about 1 /8- to 1 /4-inch-thick) strips. 
You should have at least 1 6 strips. 
Sprinkle on the toasted sesame 
seeds, toss to distribute them 
evenly, transfer to a plate, cover, and 
refrigerate until ready to roll. Use in 
summer rolls as directed on p. 57. 
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Two tasty dipping sauces 



Serve the rolls whole, halved, 
or In bite-size pieces, with one 
or both of the dipping sauces. 



Ginger Sesame Tofu 

Yields enough for 1 6 summer rolls. 

Use the firmest tofu you can find for 
this recipe and handle it carefully, as 
even firm tofu can break fairly easily. 

14 ounces firm tofu 
3 tablespoons soy sauce 
2 tablespoons coarsely chopped 
fresh ginger 

1 tablespoon granulated sugar 

2 teaspoons toasted sesame oil 
V2 teaspoon kosher salt 

2 tablespoons vegetable oil 

Lay the block of tofu flat on a cutting 
board and slice it lengthwise into 
four even pieces. Flip each piece 
onto its wide side and slice again 
into four even pieces to get a total 
of 1 6 long (about 4 1 /2-inch) rectan- 
gular strips. Lay the tofu strips on 
a paper towel and pat them dry. In 
a small (about 1 1x7-inch) baking 
dish, combine the soy sauce, ginger, 
sugar, sesame oil, and salt. Stir until 
the sugar and salt dissolve. Add the 
tofu strips and carefully turn them 
until they're evenly coated with the 
marinade. Let the tofu stand at room 
temperature for 1 5 to 20 minutes, 
turning once. (Or marinate the tofu 
for up to 2 hours, covered, in the 
refrigerator.) 

Gently transfer the tofu from the 
marinade to a platter, brushing off 
any ginger clinging to it. Blot the 
tofu dry with paper towels. Heat the 
vegetable oil in a medium (1 0-inch) 
nonstick skillet over medium-high 
heat. Carefully add half of the tofu 
strips. Cook until nicely browned on 
one side, 1 to 2 minutes, and then 
gently turn with a spatula to brown 
the opposite side, another 1 to 
2 minutes. Return the cooked tofu 
to the platter and cook the remain- 
ing tofu in the same manner. Let the 
tofu cool to room temperature or 
refrigerate, covered, until ready to 
roll. Use in summer rolls as directed 
on p. 57. 
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Nuoc Cham 

Yields about 1 cup. 

Sweet, salty, tangy, and spicy, 
this is the classic Vietnamese 
dipping sauce. 

2 tablespoons finely chopped 

fresh garlic 
Va cup granulated sugar 
1 teaspoon chile-garlic sauce 

(tuong of toi; for sources, 

see p. 82) 
6 tablespoons fish sauce 
Va cup fresh lime juice 

Combine the garlic, sugar, and 
chile-garlic sauce in a large mortar 
and mash to a paste. (Or combine 
them on your cutting board and 
mash to a coarse paste using a fork 
and the back of a spoon.) Scrape 
the paste into a small bowl and 
add the fish sauce, lime juice, and 
6 tablespoons water. Whisk until the 
sugar dissolves. Serve in individual 
bowls for dipping or refrigerate, 
covered, for up to a week. 



Pineapple Lime 
Dipping Sauce 

Yields about 1 cup. 

This is a vegetarian option that 
everyone will love. 

Va cup drained canned pineapple 
chunks, plus Va cup of their juice 

Va cup soy sauce 

Va cup fresh lime juice 

3 tablespoons granulated sugar 

2 tablespoons coarsely chopped 
fresh cilantro 

1 tablespoon coarsely chopped 
garlic 

2 teaspoons toasted sesame oil 
2 teaspoons kosher salt 

Va teaspoon chile-garlic sauce 
(tuong of toi; for sources, 
see p. 82) 

In a food processor or blender, 
combine all the ingredients and 
blend until smooth. Serve at room 
temperature in individual dipping 
bowls, or refrigerate, covered, for 
two or three days. 

Nancie McDermott is a cooking 
teacher and cookbook author. Her 
hook Quick & Easy Vietnamese 
will he published next spring. ♦ 



June/July 2005 59 



easy grillin 





sian-Style Barbecue Sauce 
weet-salty tang 



Saucy 

Chicken 

Wings 

Grill first, then toss 

with a sweet or spicy sauce 



by Tony Rosenfeld 

After much research in the field, I've 
concluded there's a correlation between 
good summer eating and the number of 
napkins needed for the task. Maybe that's 
why I love making grilled chicken wings 
for friends. I serve up the wings as an appetizer 
and quickly set the mood for a fun evening. My 
guests can lounge around the grill, go to work on 
the wings, and sip beer while I finish cooking the 
rest of the meal. 

My grilled wings take about 30 minutes from 
start to finish. I grill the wings over a moderate 
fire. While they cook, I whisk up a quick sauce. 
The technique is basically the opposite of a mari- 
nade. Instead of trying to infuse flavors into the 
chicken before cooking, the sauce saturates the 
grilled wings with vibrant flavors afterward. This 
"sauce after" approach eliminates the need to 
plan ahead for marinating. You can decide to 
make these wings when you're at the market and 
have them ready to go shortly after you get home. 
And you don't have to worry about burning a 
sugary marinade or basting sauce on the grill. 

A moderate fire browns and crisps. Resist the 
temptation to cook the wings quickly over high 
heat. Instead, cook them gently over medium or 
medium-high heat so the skin crisps and browns 
while the meat inside cooks. 

When the wings are done, toss them with 
one of the intensely flavored sauces at right. I 
admit these wings will be slightly messy to eat, 
but that's part of the fun (and that's what the 
napkins are for). After all, it's summer. 




Photos: Scott Phillips 



Grilled Chicken Wings 

Serves four to six as an appetizer. 

It's easy enough to double or triple 
this recipe. Just be sure to do the 
same with the accompanying sauce. 

2 pounds chicken wings (about 
10 whole wings), split at the wing 
joints as shown below (discard 
the wingtips or save for stock) 

Kosher salt and freshly ground 
black pepper 

Oil for the grill 

1 sauce recipe (at right) 

Heat a gas grill to medium high or 
prepare a medium-hot charcoal fire. 
Season the wings with 1 teaspoon 
salt and Va teaspoon pepper. 

Rub the grill grate with oil. Grill 
the wings, covered on a gas grill 
or uncovered over a charcoal fire, 
flipping every couple of minutes, 
until they're browned and crisp and 
completely cooked through, about 
20 minutes; if there are flare-ups, 
move the wings to another part of 
the grill. If the wings begin to burn 
at any point, reduce the heat to 
medium or transfer the wings to a 
cooler part of the grill. 

As the wings are done, transfer 
them to a large bowl. Stir the sauce 
and toss with the wings (unless the 
sauce recipe instructs otherwise). 
Serve immediately on a platter and 
with plenty of napkins. 




Using a sharp chefs knife, split 
the wings at the joints, saving the 
middle section and drumette for 



grilling. Discard the wingtips or save 
them for stock. 



Six sauces, six personalities 



Buffalo-Style Sauce 
with Rosemary & Lemon 

Yields enough for 2 pounds wings. 

Frank's Red Hot sauce, which is used 
in the original recipe for Buffalo wings, 
is widely available in supermarkets. 

V3 cup Frank's Red Hot Original 
sauce 

1 A cup unsalted butter, melted 

1 teaspoon chopped fresh rosemary 
Finely grated zest of 1 lemon 

In a small bowl, whisk the hot sauce, 
butter, rosemary, and lemon zest. 

Asian-Style 
Barbecue Sauce 

Yields enough for 2 pounds wings. 

1 A cup tomato ketchup 

2 tablespoons soy sauce 

1 tablespoon light brown sugar 

1 tablespoon rice vinegar 

4 scallions (both white and green 

parts), trimmed and thinly sliced 
Large pinch dried red chile flakes 

In a small bowl, whisk the ketchup, soy 
sauce, brown sugar, rice vinegar, half 
of the scallions, and the chile flakes. 
Reserve the remaining scallions to 
sprinkle on the wings after tossing. 

Scallion-Jalapeno Salsa 

Yields enough for 2 pounds wings. 

8 to 10 scallions (both white and green 
parts), trimmed and thinly sliced 

V2 fresh jalapeno, cored, seeded, and finely 
diced; more to taste 

1 /t cup extra-virgin olive oil 

Kosher salt and freshly ground black pepper 

In a small bowl, whisk the scallions, jala- 
peno, olive oil, V2 teaspoon salt, and V2 tea- 
spoon pepper. Taste and add more salt, 
pepper, and diced jalapeno, if needed; the 
salsa should be spicy but not overpowering. 
Let sit for at least 30 minutes and up to 

2 hours before serving. Serve this loose 
salsa in a small bowl alongside the platter 
of wings, letting guests spoon the salsa 
onto their own portion. 



Tony Rosenfeld is a contributing editor to 
Fine Cooking. ♦ 



Spicy Peanut Sauce 

Yields enough for 2 pounds wings. 

3 tablespoons smooth peanut butter, 

preferably natural 
2 tablespoons soy sauce 
2 tablespoons honey 
2 tablespoons peanut or canola oil 
2 tablespoons rice vinegar 

1 tablespoon finely diced lemongrass 

2 teaspoons Thai chile sauce (I like Sriracha) 
V4 cup chopped fresh cilantro 

V4 cup chopped fresh mint 

Combine the peanut butter, soy sauce, honey, 
oil, vinegar, lemongrass, chile sauce, half 
of the cilantro, and half of the mint in a mini 
or standard food processor. Process until 
smooth. The sauce should be slightly loose 
but still thick enough to coat the wings; if it 
isn't, add 1 or 2 tablespoons of water and 
process again to loosen it. (The sauce thickens 
as it sits, so leave it in the processor and if 
necessary, thin it again just before using.) 
Reserve the remaining cilantro and mint to 
sprinkle on the wings after tossing. 

Honey-Mustard Thyme 
Sauce 

Yields enough for 2 pounds wings. 

1 A cup whole-grain mustard 
V4 cup honey 

2 tablespoons finely diced shallots 

(from 1 small shallot) 
V2 teaspoon salt 

Va teaspoon freshly ground black pepper 
2 teaspoons chopped fresh thyme 

In a small bowl, whisk the mustard, 
honey, shallots, salt, pepper, and half of 
the thyme. Reserve the remaining thyme 
to sprinkle on the wings after tossing. 

Sweet & Sour Orange 
Glaze 

Yields enough for 2 pounds wings. 

V2 cup sweet orange marmalade 
2 tablespoons plus 2 teaspoons rice 

vinegar 
1 tablespoon soy sauce 
IV2 teaspoons Thai chile sauce (I like 

Sriracha) 

In a small bowl, whisk all the ingredients. 
Toss with the grilled wings. 
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A dozen recipes for 



From almost 
instant to simply 
spectacular, 
these new ways 
with strawberries 
sweeten up 
the classics 

BY LORI LONGBOTHAM 




strawberry 



One of my fondest memories is of a warm 
summer morning I spent picking straw- 
berries in Maine with my friend Barbara. 
We sat down among the berries and ate 
all we could, giddy from the indulgence. 
No doubt, the best strawberries are the ones 
you eat in the patch, where the warmth from 
the sun makes them even more fragrant and 
juicy. But if you don't have a patch nearby, the 
berries at farmers' markets are almost as sweet 
because, generally berries that don't have to 
be shipped long distances are allowed to ripen 
fully on the vine, which increases the sugar con- 
tent and flavor tremendously 

In my memory, strawberries are the first sea- 
sonal fruit to become available year-round. I 
guess that's because we love them so much that 
we'd rather eat inferior berries in December 
than none at all. Whatever the time of year, 
when you buy berries, choose them with care. 
Look for ones that are bright flame red to deep 
scarlet, without white or green on their shoul- 
ders. They should be plump, firm, and deeply 
aromatic. Their green caps should look healthy. 



And when you find in-season local berries, don't 
pass them by; they're a perfect opportunity to 
sink your teeth into summer's sweetness. 

Strawberries beg to be eaten simply, but 
they're happy to get dressed up, too. One of my 
favorite desserts is a bowl of sliced strawberries 
mixed with a flavored sugar (see p. 66). But 
when strawberries are bountiful, I just have to 
make all my old favorites, and as a recipe devel- 
oper, I can't resist trying new ideas, too. So on 
these pages, you'll find more than a few pleas- 
ant surprises. I wasn't convinced that baking 
strawberries was a good idea until I created the 
strawberry crisp on p. 67. It tastes just like but- 
tered toast with jam. The biscuits for the straw- 
berry shortcake have a sublime, unusual texture 
because they're made with whipped cream. 
And instead of the usual sliced fresh berries, 
I top the shortcakes with sweet, saucy roasted 
strawberries. Those same roasted strawberries 
make a terrific topping for ice cream sundaes. 
Add a dollop of strawberry whipped cream and 
a chocolate-dipped strawberry and you've got 
a perfect celebration of summer. 






Roasted Strawberry 
Shortcakes with 
Vanilla Biscuits 

Serves six. 

These vanilla biscuits are best 
fresh from the oven, so if you can, 
bake them about an hour before 
you plan to serve the shortcakes. 
The whipped cream in the biscuit 
dough is a bit unusual, and the 
results are out of this world. 

8 ounces (1% cups) unbleached 

all-purpose flour 
Vi cup plus 3 tablespoons 

granulated sugar; more for 

sprinkling 

1 tablespoon baking powder 
Va teaspoon table salt 

1 V2 cups chilled heavy cream; 
more for brushing 

2 teaspoons pure vanilla extract 

1 quart (about 1 pound) small ripe 
fresh strawberries, hulled 

Vi cup sour cream 

2 tablespoons confectioners' 
sugar 



Position a rack in the middle of the 
oven and heat the oven to 425°R 
Grease a large baking sheet. 

In a large bowl, whisk the flour, 
3 tablespoons of the sugar, the 
baking powder, and the salt. 

In another large bowl, beat 
1 cup of the cream with an elec- 
tric mixer on medium-high speed 
just until the cream holds soft 
peaks when the beaters are lifted. 
Beat in the vanilla. 

Make a well in the center of 
the flour mixture, add the whipped 
cream, and stir with a fork just 
until the mixture begins to hold 
together as dough. Turn the 
dough out onto a lightly floured 
surface and knead just until well 
combined, about six times. Pat 
the dough until it's about V2 inch 
thick. Cut out a total of six rounds 
with a 3-inch crinkle- or smooth- 
edged biscuit cutter, gathering 
the scraps and reshaping as 
needed. Lightly brush the tops 
of the rounds with cream and 



sprinkle with granulated sugar. 
Arrange the biscuits on the baking 
sheet. Bake until golden brown, 
1 2 to 1 5 minutes. Transfer with a 
spatula to a rack and let cool. 

Increase the oven temperature 
to 450°F. Meanwhile, toss the 
strawberries in a bowl with the 
remaining V2 cup granulated 
sugar. Transfer to a rimmed baking 
sheet. When the oven is ready, 
roast the berries, stirring every 
5 minutes, until they're soft and 
fragrant, about 1 5 minutes total. 

To serve, whip the remaining 
V2 cup cream with the sour 
cream and confectioners' sugar 
until it holds soft peaks when 
the beaters are lifted. Split each 
biscuit horizontally with a fork, 
lay a bottom half on each of six 
serving plates, and spoon over 
a portion of the warm roasted 
berries. Garnish with a dollop of 
cream, add the biscuit top, drizzle 
with the syrup from the roasted 
berries, and serve immediately. 



A new secret for 
tender biscuits: 
whipped cream 





The cream is first whipped and 
then folded into the dry ingre- 
dients with a fork to give the 
biscuits an ethereal texture. 



Photos: Scott Phillips 
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Roasted Strawberries 

Yields about 1 3 M cups. 

As the strawberries roast, their juice 
thickens into a beautiful, sweet sauce. 

1 quart (about 1 pound) small ripe fresh 

strawberries, hulled 
V2 cup granulated sugar 

Position a rack in the middle of the 
oven and heat the oven to 450°F. Toss 
the strawberries in a bowl with the 
sugar. Transfer to a rimmed baking 
sheet. When the oven is hot, roast the 
strawberries, giving them a stir every 
5 minutes, until they're soft and fragrant, 
about 1 5 minutes total. Transfer the 
baking sheet to a rack to cool for 
5 minutes then scrape the berries with 
their sauce into a small bowl. If using 
in the ice cream sundaes, chill in the 
refrigerator until cold, about 2 hours, or 
up to a day. 



Strawberry Whipped Cream 

Yields 2 cups. 

10 small ripe fresh strawberries, hulled 
% cup heavy cream 
2 tablespoons confectioners' sugar 
Pinch table salt 

Puree the strawberries in a food pro- 
cessor until smooth. Pour through a 
fine sieve set over a bowl, pressing 
hard on the solids. (You should have 
about V4 cup puree.) Discard the solids. 
Refrigerate the puree until very cold, 
about 1 5 minutes. 

In a deep bowl, beat the cream with 
an electric mixer on medium-high speed 
just until the cream begins to thicken. 
Add the sugar and beat just until soft 
peaks form when the beaters are lifted. 
Slowly beat in half of the strawberry 
puree and the salt. Beat just to stiff 
peaks. Drizzle the remaining puree over 
the cream and gently fold it in with a 
rubber spatula. Serve immediately, 
or refrigerate, covered, for a few 
hours, whisking lightly to recombine 
before serving. 



Buying tip: Smaller berries 

seem to have the best flavor; 
the huge ones, while striking, are 
often woolly and bland. 





Chocolate-Dipped 
Strawberries 

Yields about 1 dozen. 

The secrets to perfection: Use the best 
strawberries and chocolate you can, and 
be sure your strawberries are bone-dry 
before you dip them into the melted 
chocolate or the chocolate will seize into 
a mass. 

3 ounces bittersweet chocolate, 

chopped into almond-size pieces 
2 teaspoons neutral vegetable oil, such 

as grapeseed or canola 
1 pint medium-size ripe fresh 

strawberries (preferably with stems), 

rinsed and dried 

Melt the chocolate with the oil in a small, 
deep heatproof bowl set in a skillet 
holding about 1 inch of barely simmer- 
ing water, whisking occasionally until 
smooth. Remove the bowl from the heat. 

Line a small rimmed baking sheet 
with waxed paper. Tilt the bowl to pool 
the chocolate on one side. Dip each 
strawberry into the chocolate to cover 
about two-thirds of the berry, or until 
the chocolate reaches the strawberry's 
shoulders. Turn the berry to coat it 
evenly, lift it out of the chocolate, and 
gently shake off any excess. Carefully 
lay it on the waxed paper. If the dipping 
chocolate begins to cool and thicken, 
return the bowl to the water bath to heat 
it briefly. 

Let the berries stand at room 
temperature for 1 5 minutes and then 
refrigerate until the chocolate is set, 
20 to 30 minutes. Carefully remove the 
berries from the waxed paper. Serve 
immediately or refrigerate for up to 
8 hours before serving. 
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Flavored sugars for quick desserts 



These "almost-instant" flavored sugars are a boon to busy cooks 
and strawberry lovers. Just hull and slice a pint of strawberries 
and add one of these flavored sugars. Let the berries sit for 5 or 
1 minutes for the sugar to dissolve and the flavors to blend, and 
you've got dessert. 



Lemon or Lime Sugar 

2 tablespoons granulated sugar 
V2 teaspoon finely grated lemon or 
lime zest 

Process the sugar and zest in a 
coffee or spice grinder (or pound 
the zest and half the sugar in a 
mortar until finely ground; stir in 
the remaining sugar). Or stir the 
ingredients together in a bowl until 
well combined. 

Serving idea: Hull and slice a 
pint of strawberries and stir in the 
lemon sugar. Serve layered with 
strawberry and mango sorbets in 
a tall glass. 

Cardamom Sugar 

2 tablespoons granulated sugar 
Seeds from 1 green or white 
cardamom pod (or a generous 
Vs teaspoon ground cardamom) 

Process the sugar and cardamom 
seeds in a coffee or spice grinder 
(or pound the seeds and half 
the sugar in a mortar until finely 
ground; stir in the remaining 
sugar). Or stir the ground 
cardamom and sugar in a bowl 
until well combined. 

Serving idea: Hull and slice a 
pint of strawberries and stir in 
the cardamom sugar. Serve over 
rice pudding. 

Fennel Sugar 

2 tablespoons granulated sugar 
Scant Va teaspoon fennel seeds 

Process the sugar and fennel 
seeds in a coffee or spice grinder 
(or pound the seeds and half 
the sugar in a mortar until finely 
ground; stir in the remaining 
sugar). 

Serving idea: Hull and slice a 
pint of strawberries and stir in the 



fennel sugar. Serve with dollops of 
sweetened Greek yogurt or fresh 
ricotta cheese. 

Mint Sugar 

2 tablespoons granulated sugar 
4 to 6 fresh mint leaves 

Process the sugar and mint leaves 
in a coffee or spice grinder (or 
pound the mint and half the sugar 
in a mortar until finely ground; stir 
in the remaining sugar). 

Serving idea: Hull and slice a pint 
of strawberries, toss with cubes of 
mango, and stir in the mint sugar. 

Ginger Sugar 

2 tablespoons granulated sugar 

1 quarter-size piece crystallized 
ginger 

Process the sugar and ginger in a 
coffee or spice grinder (or pound 
the ginger and half the sugar in a 
mortar until finely ground; stir in 
the remaining sugar). 

Serving idea: Hull and slice a 
pint of strawberries and stir in 
the ginger sugar. Spoon over 
brownies or meringues. 

Vanilla Sugar 

2 tablespoons granulated sugar 
1-inch piece of a vanilla bean, 

finely chopped 

Process the sugar and chopped 
vanilla in a coffee or spice grinder 
(or pound the vanilla and half 
the sugar in a mortar until finely 
ground; stir in the remaining 
sugar). 

Serving idea: Hull and slice a 
pint of strawberries and stir in the 
vanilla sugar. Serve spooned over 
toasted pound cake, angel food 
cake, or brioche with strawberry 
ice cream. 



Dessert idea: Stir mint sugar into si iced 
strawberries and cubes of fresh mango; 
top with yogurt. 




How to hull 

strawberries 

Don't mar the strawberries' 
beauty by cutting straight 
across their tops to remove 
the green cap. If you have a 
strawberry huller, use it If not 
use a sharp paring knife and 
point it down under the cap at 
an angle to slice out a cone- 
shaped piece of the strawberry 
under the cap. 




66 



Fine Cooking 



Strawberry Crisp 
Serves eight 

This comforting crisp reminds me 
of buttered toast and strawberry 
jam. For the breadcrumbs, 
1 always use firm-textured 
white bread or a white 
sourdough, removing the 
crusts and pulsing cubes 
of the bread in a food 
processor until I have 
large, irregular, coarse 
crumbs, 

3 pints small ripe fresh 
strawberries, hulled and 
halved 

2Vi cups coarse fresh white 

breadcrumbs 
Va cup plus 2 tablespoons 

confectioners' sugar 
Va teaspoon finely grated lemon 

zest 

V* teaspoon table sail 
% cup coarsely chopped hazelnuts 
V* cup unsalted butter, melted 
3 tablespoons granulated sugar 
Heavy cream or vanilla ice cream for 
serving (optional) 

Position a rack in the middle of 
the oven and heat the oven to 
375*F 

In a bowl, toss the strawberries, 
1 cup of the breadcrumbs, Va cup 
of the confectioner's sugar, the 
lemon zest, and the salt; scrape 
into an 8x8-mch Pyrex baking 
dish. In another bowl, toss the 
remaining 1 % cups breadcrumbs 
with the hazelnuts, melted butter, 
and granulated sugar; sprinkle 
evenly over the berries. Bake until 
the berries are bubbling, about 
40 minutes. Let cool on a wire rack 
for about 1 minutes. 

Spoon the warm crisp into 
bowls and top with a drizzle of 
heavy cream or a scoop of ice 
cream, if you like, 

Lori Longbotham is the author of 
Luscious Berry Desserts. I % 
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"Preserved" 
lemons in a 
^ hurry 




nver the years, I Ve learned lots of neat 
tricks from our authors, but I Ve never 
been so impressed as I was the day I 
tried the microwave "preserved" lemons 
that Bruce Aidells uses in the marinade 
for his Lemony Moroccan-Style Chicken 
Kebabs (see p. 53). In just a few minutes, 
you can make a fair approximation of this 
North African staple ingredient that nor- 
mally takes weeks to prepare. Granted, 
they're not salty like the genuine article, 
but it's nice to know that the next time 
I'm flipping through a Moroccan cook- 
book and get the urge to make something 
with preserved lemons, I won't have to 
wait a month to try it. 

To make quickie "preserved" lemons, 
cut four deep, equally spaced lengthwise 
gashes into each lemon. Put the lemons 
in a small microwavable container. Cover 
and microwave on high for 4 minutes or 
until the lemons are soft and the juice has 
exuded from them. If not soft, microwave 
in 30-second intervals until they are. Let 
the lemons cool briefly before using. 



by Jennifer Armentrout 






Crumbled feta 
holds its own 

A confession: We generally consider 
solid blocks of cheese superior to their 
prepackaged shredded or crumbled 
counterparts. Nonetheless, we aim to be 
open-minded, so as we were preparing 
for our feta Tasting Panel (for results, see 
p. 76) we decided it would be edifying to 
give crumbled feta a try. We chose one 
widely available brand, Athenos, and we 
compared its crumbled feta to its feta 
packaged in a plastic tub with brine and 
its feta shrink-wrapped in cryovac pack- 
aging with a bit of brine. The feta in the 
tub of brine was salty, milky, and more 
intense than the other two, but it wasn't 
as moist as we expected. Surprisingly, 
the cryovac and crumbled versions were 
pretty much on par. The crumbles tasted 
decent (certainly good enough to toss on 
a salad), and they were only a tad drier 
than the other two. 
— Kimberly Y. Masibay, associate editor 




Tip: Don't 
the cilantro stems 



When preparing cilantro for 
chopping, you don't necessarily 
have to remove all of the 
stems. Cilantro stems are 
quite flavorful, so if they're 
thin and tender-crisp (bite one 
to check), justchopthem up 
along with the leaves. 



Photos: Scott Phillips 




I the most 
j from fresh 
herbs 



Treat fresh herbs like a bouquet of flowers: stems down in a few inches 
of water. Keep the bouquet loosely tented with a plastic produce bag 
and store in the refrigerator. This treatment keeps herbs hyd rated 
but not too wet. Many herbs, like parsley, mint, and cilantro, may last 
up to two weeks this way. Exception: Cut basil is happiest around 
55°F, which is colder than room temperature but warmer than the 
fridge. Test kitchen experience has taught us that if basil is purchased 
already refrigerated, it should stay that way. If cut fresh or bought 
unrefrigerated, keep the basil at room temperature unless it's very hot 
out. Regardless, cut basil rarely keeps longer than a week. 



When ready to use the herbs, 
hold them by their stems and 
vigorously swish them around 
in a bowl of cool water until they 
seem free of dirt. Shake the 
herbs over the sink and then spin 
dry or blot dry with paper towels. 
(Curly parsley can be squeezed 
partially dry before blotting with 
paper towels.) The drier the 
herbs, the better they'll withstand 
chopping. 




Use a sharp chef's knife in a 
rock-chopping motion (the 
front part of the knife should be 
moving in a slight slicing motion 
as you chop). The idea is to cut 
through the herbs cleanly, rather 
than bashing and bruising them, 
which happens if you use a dull 
knife. Bruised herbs bleed a lot 
of their flavor out onto the cutting 
board, and their color dulls or 
blackens quickly. 



The julienne cut 



Knowing how to cut fruits 
and vegetables into thin little 
matchsticks is a basic but 
important skill for every cook 
to master. The matchstick 
cut, known in culinary lingo as 
julienne, is either used on its 
own, like in the Slivered Red 
Pepper, Carrot & Snap Pea 
Salad on p. 47, or as the first 

If the vegetable or fruit 
is rounded, cut a thin 
slice off one side to 
make a flat, stabilizing 
base. Turn it onto this 
new flat side. 



Now slice into 
1 /8-inch-thick slabs 
(or thicker for wider 
sticks or dice). Stack 
some of the slabs flat 
on the board — but 
don 't try to do too 
many at once, or they 
may slide apart during 
the next step. 

Slice the slabs 
lengthwise in the 
same thickness. For 
a shorter length, you 
could also slice cross- 
wise or diagonally. If 
julienne is your goal, 
you're done. 

To cut a dice, simply 
slice across the sticks. 



step in dicing. Technically, the 
julienne cut is about Vs inch 
thick and 2 inches long. 
Cutting across a julienne 
results in a very fine dice, 
known in French as brunoise. 
When a larger stick or dice 
is needed, the same steps 
shown below apply — just 
space the cuts wider. 
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HOW hOt iS r- _ 

the grill TITG - 

To test the heat of your grill fire, hold your outstretched palm an inch or two 
above the grill grate. The length of time you can stand the heat tells you how 
hot the grill is. You can use this test on gas grills as well as charcoal grills. 



Time hand can be 
held over grill 

Less than 1 second 
1 to 2 seconds 
3 to 4 seconds 
5 to 7 seconds 



Grill heat 

very hot 
hot 

medium 
medium low 



Temperature 
range (in °F) 

over 600° 
400° to 500° 
350° to 375° 
325° to 350° 



You can also use visual clues to tell how hot your charcoal fire is. When the 
coals are all bright red and still flaming, they're very hot — too hot for most 
grilling. The fire will be a little cooler when the coals are red but covered 
with a light ash. When the fire is medium hot, the coals will be thickly 
covered with a yellowish ash. For best results, keep the grilling grate about 
4 inches above the coals. 



Support a farmer — 

join a CSA 

n 



appeals to you, consider joining a CSA 
this summer. Short for "community 
supported agriculture," CSA farms 
offer shares in their crops for purchase. 
In exchange for an investment at the 
beginning of the growing season, 
shareholders receive shares of the 
farm's bounty throughout the season, 
as well as the satisfaction of knowing 
that their stake in the farm helps 
alleviate the farmer of some of the 
financial risk inherent to farming. It's a 
win-win situation. To learn more about 
CSAs or to find one near you, visit 
www.naLusda.gov/afsic/csa. 



Ihen it comes to throwing 
fa steak on the grill, flank 
steak, skirt steak, and 
hanger steak are three of our 
favorite choices. These boneless 
cuts from the belly area of the 
steer are full of rich beefy fla- 
vor and chewy texture. Because 
they're relatively thin with a 
coarse and loose grain, they ab- 
sorb marinades well. And since 
they're thinly sliced across the 



Skirt steak comes from the 
belly area in between the flank 
and the brisket, which is near the 
front legs. Its long, thin, belt-like 
shape reflects the fact that it's the 
preferred cut for fajitas — fajita 
means "belt" in Spanish. 

Popular in French bistros, 
hanger steak is an interior cut 
that hangs off the kidney and 
supports the diaphragm. Hanger 
steak is also known as butcher's 



3 great steaks 



for the grill 



grain before serving, portion 
sizes are flexible — a real advan- 
tage when you have a mixed 
group of steak lovers and light 
eaters coming to dinner. 

As its name implies, flank 
steak comes from the flank area 
of the steer, which is just in front 
of the hind legs. Marinated, 
grilled flank steak was the origi- 
nal London broil, a name now 
used for many other beef cuts. 
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steak because butchers tend to 
save this prized cut for them- 
selves. Because there's only one 
per animal and it's not well known 
outside France, it can be hard to 
find. If you do come across it and 
it still has its center membrane 
(as shown at right), trim it out 
before cooking — you'll end up 
with two large pieces of hangar 
steak after trimming. 
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Volume Two 
Product Code 052005 
$7.99 




Slightly Spicy 
Sugar Snap Peas 
with Mint & Lime 

Serves two to three as a 
side dish. 



Rather than letting an opened 
jar of curry paste languish in 
the fridge, try this unconven- 
tional approach of using the 
paste like a condiment for pan- 
steamed snap peas. The peas 
have a mild, slow-burning heat, 
but if you like things hotter, 
try doubling the curry paste. 
This treatment is also good 
with green beans or broccoli, 
though you may want to leave 
out the mint. 

2 tablespoons unsalted butter 
Va teaspoon Thai red curry 
paste 

3 A pound sugar snap peas, 
trimmed 



2 tablespoons thinly sliced 

fresh mint 
2 teaspoons fresh lime juice 
Kosher salt 

Heat 1 tablespoon of the 
butter in a medium saucepan 
over medium heat. As soon 
as the butter melts, add the 
curry paste and mash it around 
with the back of a fork until 
it's mostly broken up and 
distributed through the butter. 
Add the peas and toss with 
tongs to coat in the butter. Add 
1 /3 cup water, cover with the lid 
slightly ajar, raise the heat to 
medium high, and steam until 
the peas are almost tender, 
about 5 minutes. Remove the 
lid and let any remaining liquid 
boil off. Stir in the remaining 
1 tablespoon butter, the mint, 
and the lime juice. Season to 
taste with salt and serve. 



ingredient 



Thai Curry 



Intensely flavored curry pastes are a staple 
of Thai cuisine. These moist, concentrated 
blends of chiles, spices, and aromatics like 
lemongrass, lime leaves, shrimp paste, shal- 
lots, garlic, ginger, or cilantro are stirred into 
coconut milk or broth to make the sauce for 
all sorts of curry dishes. 

Thai curry pastes are classified according 
to their color. Green curry pastes get their 
color mainly from fresh hot green chiles like 
serranos; they tend to be the hottest curry 
pastes. Red curry pastes are made with dried 
red chiles; they're pretty fiery, too, but not 
quite so much as green pastes. Yellow curry 
pastes are colored by turmeric and Indian- 
style curry powder; their spice level is rela- 
tively mild. 




Making and buying 
curiy pastes: 

You can make curry paste — it's 
relatively straightforward — or you can 
buy it. Homemade curry paste will 
undoubtedly taste fresher. Any good 
Thai cookbook will have at least a few 
recipes for it. 

If you're pressed for time or are 
new to Thai curry, store-bought pastes 
are convenient and a good way to get 
acquainted with this ingredient. Thai 
Kitchen, a brand carried by many super- 
markets, makes good jarred green and 
red curry pastes; we used this brand 
to test the Spicy Coconut Curry Sauce 
for scallops on p. 49 as well as the 
recipe above. For mail-order sources 
for curry pastes, as well as for the 
ingredients to make them, see p. 82. 

Storing curry pastes: 

Tightly wrapped or sealed, curry 
paste lasts for about a month in the 
refrigerator and up to three months in 
the freezer. 
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the 


gadget 


source.com™ 

Oi'i'r 3,000 Cooking Tools! 


Henckels International 
Classic Hollow-Edge Santoku 


$3999 






thegadgetsource.com 1-800-458-2616 
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The best chocolate chunk cookies made with love in Frannyland™ 

Jit 



47 flavors hand cut chunks 
of the most excellent chocolate! 

www.cookiesoncall.com 
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A Stroke of Genius 



The genius of 

our peeler is 
a julienne blade 
that lets you easily 

create artful 
salads, vegetables, 

and desserts. 




THE AMAZING JULIENNE PEELER FROM KUHN RIKON 



Learn more about our cookware and cooks' tools at kuhnrikon.com or call 800-924-4699 for our catalc 
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LE CREUSET OF AMERICA, INC. 
*^^™^" T 1.877.CREUSET www.lecreuset.com 



Get it 
while it's 
in season 

Kiwi: Limited Edition Color 



For a limited time only, our products are being 
offered in a fresh-picked shade of Kiwi. This 
vibrant color will brighten up your kitchen 
collection and bring a lively attitude to your 
table. Don't letthis sweet color pass you by! 

Our Enameled Cast Iron Cookware has been 
handcrafted in France for 80 years. Superior 
performance, timeless design, and classic 
colors have made our cookware indispensable 
to both home cooks and professional chefs 
alike. If you love to cook and entertain, nothing 
compares to Le Creuset. 



LE CREUSET 8 ) 



READER SERVICE NO 8? 



June/July 2005 73 




before peeling them 

When an avocado is soft and ripe, it's usually easier to slice or dice it 
before removing its skin. Just before serving, cut the avocado in half 
lengthwise and remove the pit. Using a paring knife, cut the avocado 
diagonally into ^-inch (or wider) slices, without piercing through the 
skin. If dice is your goal, make a second set of diagonal slices perpen- 
dicular to the first. To remove the sliced or diced avocado from its skin, 
hold the avocado in the palm of your hand and, using a large spoon, 
carefully scoop out the slices. 



Safety first - 

Tips for gas g 

Gas grills have made it so effortless to fire up 
the grill that it's sometimes easy to forget to 
handle the propane tank with care. To keep 
the grill action safe and fun this season, here 
are a few tips from the Propane Education 
& Research Council: 

1 . Always follow the grill manufacturer's 
instructions on lighting the grill and make 
sure the grill top is open. If a match or lighter 
is needed to light the grill, turn the gas on 
only after the lit match is inserted into the 
proper hole. 

2 * Before lighting a propane gas grill for 
the first time or after it's been stored for the 
winter, use a leak-detection solution to check 
connections for tightness (check your owner's 
manual for details). Don't use matches or 
lighters to check for leaks. 

3. If you suspect a gas leak, call the fire 
department immediately. 

4„ Never pour an accelerant such as lighter 
fluid or gasoline on the grill. 



rill 

Don't allow children to play with the 
cylinder or the grill. 

Don't smoke while handling a 
propane cylinder. 

When the cylinder is refilled, have 
the supplier check for dents, damage, rust, 
and leaks. 

^3- After filling or exchanging a cylinder, 
take it home immediately. Keep the vehicle 
ventilated and the cylinder valve closed 
and capped. 

Always use or store cylinders outdoors 
in an upright (vertical) position. Don't use, 
store, ortransport cylinders near high 
temperatures (this includes storing spare 
cylinders near the grill). 

10 When not in use, grill burner con- 
trols should be turned off and the cylinder 
valve closed. 




Tip: Buy frozen 
shrimp for the 
freshest flavor 

Because most shrimp is frozen 
soon after being caught, you're 
better off buying shrimp that's 
still frozen instead of shrimp 
that's been thawed at the market 
for your convenience. Shrimp 
is highly perishable, and you 
don't really know how long the 
thawed stuff has been thawed. If 
you buy frozen shrimp, you can 
thaw it yourself just before you 
need it. Let it thaw overnight in 
the fridge, or for faster thawing, 
take the shrimp out of its pack- 
age, put it in a bowl of cold water, 
and let a trickle of cold water run 
into the bowl while excess water 
goes down the drain. The shrimp 
should be ready to cook in about 
15 minutes. 
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A sharp knife makes food 
preparation a joy. 
eep knives razor sharp with 
easy to use and easy to 
re Norton Professional 
rpening System. 



PROreSSfONAL^ 



Norton Pike's sharpening stones 
and sharpening systems are 
backed by a lifetime guarantee. 

Call 800 848 7379 or 

email: Norton.pike@saint-gobain.com 
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4 GIVE 
YOURSELF 
HE EDGE! 



o 



Le Cordon Bleu* 



Study the art of fine 
French cuisine with 
the Masters 

• The creme de la creme of culinary 
arts training! 

• Practical, hands-on classes conducted 
in English 

• Low student-chef instructor ratio 

• Bachelor and masters degree 
programs available (Australia) 

• Modern, up-to-date courses 
culminating in the prestigious 
Grand Dipldme Le CORDON BLEU 

Toll Free: 
1-800-457-CHEF (2433) 
(USA & Canada) 

www.cordonbleu.edu 

^ C ^'^ mMm **t S 
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tasting panel 




The briny, tangy flavor of feta is a real atten- 
tion grabber, so when adding it to a recipe, it 
makes sense to use the tastiest feta you can find. 
Imported and artisan-crafted feta made of sheep's 
and goat's milk can be delicious, but you may need 
to visit a specialty store to find them. Fortunately, 
supermarkets cany plenty of feta, most of it mass- 
produced and made of cow s milk. To find out which 
is worth using, we purchased six brands that are 
readily available in grocery stores nationwide and 
held a blind tasting. Their flavors differed widely: 
some were bright and fresh, others pungent and 
cheesy All the brands we sampled were packaged in 
cry o vac with a small amount of brine. (In this tast- 
ing, we didn't include crumbled feta or feta packed 
in a tub of brine, but we did compare them on an- 
other day — see p. 68 to find out what we learned.) 

— Kimberly Y Masibay, associate editor 




VALBRESO 

$4.50 for 7 ounces; 
sheep's milk 

This French feta had a 
fresher, lighter taste than 
the others and stood out 
as the hands-down favor- 
ite. Our tasting panel loved 
its moist, creamy texture 
and well-rounded flavor 
profile. Lively and rich, it 
delivers a "nice balance 
of saltiness, tanginess, 
and creaminess." 



Runners -Up Cheeses numbered in order of preference; prices will vary. 




$4.39 for 8 ounces; 
pasteurized cow's milk 

Despite a bitter aftertaste, 
this Wisconsin-made 
feta hit a lot of the right 
notes: Its texture was 
dense and crumbly 
without being dry, its 
aroma unabashedly 
tangy and briny, and its 
flavor appealingly sour 
and salty. 



$3.99 for 7 ounces; 
pasteurized sheep's 
and goat's milk 

This imported Greek feta 
had a soft, moist, chalky 
texture. Its aroma was 
mild with notes of earth, 
grass, and sour milk, but 
its flavor packed a real 
punch — powerfully sour, 
goaty, and spicy. Some 
tasters appreciated this 
feta's strong personality 
while others firmly 
rejected it. 



$4.19 for 8 ounces; 
pasteurized cow's milk 

Several tasters thought 
this Wisconsin-made 
cheese had "the classic 
feta aroma" — salty, sharp, 
intense. The texture was 
dry and crumbly, if a bit 
pasty. The trouble with 
this cheese was its high 
saltlevel, which all but 
masked a very decent 
underlying tangy, fruity, 
milky flavor. 



$4.99 for 7 ounces; 
pasteurized sheep's 
and goat's milk 

The intense "sheepy" 
flavor of this imported 
Greek feta curiously 
divided our panel. 
Where some tasters 
appreciated its balance 
of milky sweetness and 
sharp sourness, others 
thought it too sour, 
gamey, and spicy. All 
agreed, though, that the 
texture was appealingly 
crumbly and creamy. 



ORGANIC 
VALLEY 

$4.99 for 8 ounces; 
pasteurized organic 
cow's milk 

This organic Vermont 
cheese didn't shout 
"feta." It offered some 
saltiness and slight 
tang, but its bland flavor 
failed to impress, and 
its dry, rubbery texture 
lacked appeal. 
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FoodSaver® 




All Models 
All Accessories 
Lowest Prices 
Fast, Free Shipping 

FoodSaverShop.com 




i. 



<"li 



Use our 
edge to your 
advantage. 

• Handcrafted, one-piece 
forged blades 

• High performance 
Dymondwood® or 
natural wood handles 

• Largest selection of 
kullenschliff knives 

• Free factory sharpening 

• Lifetime warraniy 

• Rated in top three 

• American made 



Available at fine gourmet 
retailers, including: 

• www.cutlery.com 

• www.chefscatalog.com 

LamsonSharp 

american made cutlery and 
kitchen tools since 1837 

Lamson & Goodnow 

Shelbume Fails, MA 01 370 USA 
(800) 872-6564 Fax (4 1 3] 625-98 1 6 

Email info@lamsonsharp.com 
www.lamsonsharp.com 
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Castle 
BundtC* 



Carousel 
Bundt® 



NORDIC J WARE 



(^"reate fun, festive cakes for any occassion 
in our elegantly detailed pans! 



Nordic Ware<3> 5005 Hwy 7 Minneapolis, MN SS416 ' 877^66 7342 • wwwnordicwafe.com 



A directory of our advertisers' products and services 



Appliances 

85 CucinaPro CucinaPro is proud to introduce 
our new line of specialty kitchen appliances. Visit 
www.cucinapro.com to view our product line. 

81 Cuisinart, Inc. Cuisinart, Savor the Good Life™. 
People have fallen in love with entertaining and rely on 
the convenience and professional results they can count 
on from Cuisinart. 

CuisinShop.com CuisinShop.com, an inde- 
pendent Cuisinart dealer featuring the complete 
Cuisinart product line. Our goal is to stock every appli- 
ance available from Cuisinart in every available color. 

75 Diva De Provence Diva Induction will give you 
a totally different view on electric cooking. Diva Induc- 
tion burners deliver 20,000 BTUs using 25% less energy 
and remaining cool to the touch. 

Evo, Inc. Evo, Inc. is a manufacturer of flattop gas 
grills designed for people who like to cook and entertain. 
Evo — for the wayyou cook. 

Food Saver Visit FoodSaverShop.com, an inde- 
pendent dealer featuring the complete line of FoodSaver 
systems and accessories by Tilia. 

59 Mugnaini Imports Mugnaini, exclusive importers 
of Italian wood-fired ovens. Italian tradition, American 
technology. Dedicated to customer service in design, 
building support, and oven use. 

54 Select Appliance 25 years of food-service equip- 
ment expertise now available through our online store. 
Thousands of professional kitchen "must haves." Great 
prices, great service, free shipping. 

Bakeware 

27 A Cook's Wares If you love to cook or have to cook, 
we have what you need: the finest cookware, bakeware, 
cutlery, utensils, and small appliances. Since 1981. 

42 Demarle, Inc. Makers of Silpat®, the original non- 
stick baking sheet, used by professional chefs and bakers 
around the world. Silpat: It's not just for cookies! 

63 Emile Henry USA Corp. Beautiful, scratchproof, 
naturally nonstick, and easy to clean. French-made 
Emile Henry® ovenware and bakeware heats evenly for 
perfect cooking. It does more, so you do less.™ 

7 La Prima Shops Come discover the finest-quality 
selection of gourmet and European-style merchandise — 
from the finest espresso to the future in silicone baking 
and cooking tools. 

79 Nordic Ware Nordic Ware is America's favorite 
manufacturer of bakeware, cookware, and kitchenware. 
Our famous Bundt® pans are found in well-equipped 
kitchens all around the world. 

49 Pillivuyt USA, Inc. Over 400 porcelain items 
for cooking and serving. Virtually nonstick with easy- 
to-clean impenetrable glaze. Durable, versatile, and a 
joy to use. 



SiliconeZone SiliconeZone, offering nonstick, 
high-temperature silicone bakeware, kitchen tools, and 
gadgets. SiliconeZone bakeware can go from 58°F to 
500°F, from freezer to oven. 

Books 

78 University of California Press Publisher of 
books and magazines on food and culture, including The 
New American Plate Cookbook: Recipes for a Healthy 
Weight and a Healthy Life. 

Cookware 

77 Culinary Concepts Fine cookware for fine cooks. 
Stainless lined, solid copper cookware from Belgium. No 
other cookware conducts heat more efficiently or evenly 
than Falk. 

82 Le Creuset of America, Inc. Le Creuset has been 
the world's leading manufacturer of enameled cast iron 
cookware since 1925. Unsurpassed performance and 
quality have made Le Creuset a favorite of leading chefs 
worldwide. 

Scanpan USA, Inc. Scanpan USA, Inc. is the 
importer and wholesaler of Scanpan cookware in the 
U.S. For details on products, technology, pricing, and 
retail sources, please visit www.scanpan.com. 

31 Staub USA, Inc. Everything about the Staub 
company and products, with links for purchasing your 
favorite cookware. 

51 Sur La Table Sur La Table; the premier supplier 
of tools and equipment for creative cooking and gra- 
cious entertaining. Shop our comprehensive selection at 
surlatable.com. 

Cutlery 

6 Lamson & Goodnow LamsonSharp by Lamson 
& Goodnow — the last set of knives you'll ever buy! Shop 
or find the dealer nearest you. 

34 Messermeister Messermeister markets one of 
the most extensive selections of innovative cutlery 
and related accessories for the professional and 
home chef. 

53 Norton Professional Sharpening Services 

Norton, the leading worldwide manufacturer of profes- 
sional culinary sharpening stones for over a century, of- 
fers cutlery sharpening kits for home cooks that are easy 
to use and store. 

Gifts 

52 Cookies on Call The finest chocolate chunk 
cookies made with love in Frannyland. 44 flavors. 
The perfect gift for any occasion. We customize. 
Order today. 

68 Texas Irons Texas Irons provides unique and 
hard-to-find gifts for the outdoor cook. High-quality 
products at great prices. 



Gourmet Foods 

80 Chef Stefan, Inc Chef Stefan Inc. is a provider of 
unique gourmet items from around the world. Current- 
ly offering salts of the world, fennel pollen, and other 
unique spices. 

72 Hormel Foods Corp. Your online resource for great 
recipes your entire family will love. You can enter the 
Hormel "Your Personal Chef Instant Win Sweepstakes 
by visiting www.hormel.com/personalchef 

64 JM Smucker LLC - Dickinson's Once served 
only in the finest hotels and restaurants — now available 
at a grocer near you. For recipes and seasonal ideas, 
visit us online. 

20 Kikkoman, Inc. Use the perfectly balanced flavor 
of Kikkoman Teriyaki Sauces and Marinades to Kikk 
Up the Flavor of your next meal. For recipes visit 
www. kikkuptheflavor.com 

44 Magic Seasoning Blends Chef Paul Prud- 
homme's all-natural magic seasoning blends, sauces, and 
marinades, pepper sauce, smoked meats, cookbooks, gift 
packs, sweet potato pecan pie, and much more! 

16 Meat & Livestock Australia Australian lamb 
makes a delicious, special-occasion highlight, and it's 
quick and easy for everyday meals. For recipes, store 
locations, and more: www.australian-lamb.com 

71 Trenton Bridge Lobster Pound Your one-stop 
shopping for the freshest lobster, clams, and other shell- 
fish shipped overnight to your door. Delivery Tuesday 
through Saturday. 

29 Trois Petits Cochons, Inc. Artisanal charcuterie. 
By using all-natural, high-quality ingredients, and by 
crafting small, handmade batches, the excellent quality 
of our pates, terrines, and mousses is guaranteed. 

62 Watkins A gourmet kitchen is not complete 
without our award-winning spices and extracts. A trusted 
name for quality since 1868. 

Ingredients 

74 Colavita USA Extra-virgin olive oil un- 
matched for flavor and freshness, vinegars, pastas, 
and sauces. Colavita's authentic Italian products 
are available at www.GourmetStore.net and food 
stores everywhere. 

45 Magic Seasoning Blends Chef Paul Prud- 
homme's all-natural magic seasoning blends, 
sauces, and marinades, pepper sauce, smoked 
meats, cookbooks, gift packs, sweet potato pecan pie, 
and much more! 

Kitchen Design & 
Tableware 

40 Fantech, Inc. Your source for kitchen ventilation 
systems that are quiet and powerful. System includes 
stainless steel hood liner, silencer, and remote-mounted 
inline exhaust fans. 
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48 Plum Pudding Gourmet Your online source 
for "irresistibly Italian" Vietri dinnerware, flatware, 
glassware, and much more. Let us help you set a 
special table! 

84 Rangecraft Manufacturing Co. Specializing in the 
manufacture of a wide selection of high-quality metal 
range hoods, including copper, brass and stainless steel. 
Quality finishes include matte, brushed, antique, mirror 
or hammered. 

39 Samsung Staron Available in more than 50 col- 
ors, Staron is the healthy countertop. It is nonporous 
and seamless, leaving germs nowhere to hide. Visit our 
Website for details. 

3 Scherr's Cabinet & Doors, Inc. Together we 
can help you build your dream 

4 The Bowl Mill/Granville Mfg. One-piece hard- 
wood bowls made on 19th-century lathes in Vermont, 
ranging from 8" to 20" in diameter featuring maple, 
yellow birch, and cherry. 

Kitchen Tools & Utensils 

38 Gadget Source The authority for kitchen gadgets 
and cooking tools. At thegadgetsource.com, you will find 
one of the most complete selections of cooking tools on 
the Web. 

1 Complements to the Chef Complements to the 
Chef is celebrating 25 years of experience offering a 
comprehensive assortment of everything needed for your 
gourmet kitchen, dining, and entertaining experience. 



Component Design NW, Inc CDN offers more 
than 60 different cooking thermometers and timers for 
the casual or gourmet chef. Find CDN products at gour- 
met specialty stores or online. 

Good Cook With kitchen tools and gadgets, bake- 
ware, cookware, and food storage products, Good 
Cook is America's leading brand, offering the broad- 
est assortment of kitchenware products for the 
everyday gourmet. 

83 John Boos & Co. Boos Blocks ultra-pre- 
mium wood products for the professional touch 
in your kitchen. Cutting boards, butcher blocks, 
carts, islands, and more. Used by professionals 
worldwide. 

30 Kuhn-Rikon Corporation Kuhn Rikon offers the 
finest in pressure cookers, specialty cookware, and dis- 
tinctive kitchen tools to make a cook's life easier. 

43 Pig Tail Food Flipper K2 Development manufac- 
tures the Pig Tail Food Flipper, Perfect Pop, and One 
Big Match. These must-have tools are perfect for both 
home and professional chefs. 

55 Select Appliance 25 years of food-service equip- 
ment expertise now available through our online store. 
Thousands of professional kitchen "must haves." Great 
prices, great service, free shipping. 

32 William Bounds, LTD. William Bounds Ltd.— 
known since 1963 for its high-quality pepper mills, 
salt mills, and spices — is now available online. 
Order today! 



Schools, Travel & 
Organizations 

28 Cook Street Cook Street is a contemporary 
culinary and wine center dedicated to professional 
and recreational education with a focus on French 
and Italian regional cuisine. 

58 La Villa Bonita La Villa Bonita offers a deli- 
cious immersion in the culinary joys of Mexico, with 
its culinary vacation packages in a 16th-century man- 
sion in Cuernavaca. 

35 Le Cordon Bleu Master the culinary arts. Earn 
the Grand Diplome in nine months. Three- to five- 
week intensive courses and online hospitality pro- 
grams are also available. 

Wines, Beverages & 
Accessories 

9 Woodbridge Winery For 25 years, we have 
aged our wines in small oak barrels and handcrafted 
each vintage. Woodbridge: Taste our small winery 
tradition™ 



Cook's Market 



8 American Personal Chef Associa- 
tion Training, certification, support, annual 
conferences, and membership. 

14 ArtCulinaire Lacanche professional 
ranges, handcrafted in France. 

73 Avocado of the Month Club Your on- 
line source for delicious, premium avocados- 
delivered straight to your front door. 

Barry Gordon Wood carving 

Unique, sophisticated, handmade uten- 
sils-fine workmanship and style. 

25 Bellacopper The world's leading 
heat diffuser/defroster plate-in solid 
copper or pure silver, a gourmet kitchen 
essential. 

5 Bulk Foods Spices, nuts, dried fruits, 
and other ingredients. 

26 Catch of the Sea, Inc. Delicious, 
healthy West Coast Albacore; extremely 
low mercury and high omega 3. 



Chef Tools Network, Inc. 

"Let's get you cooking" is our motto. 

57 Cookbook Publishers Custom 
community fundraising cookbooks. 
Free kit. 

17 Cookbooks by Morris Press 

Proven fundraisers for your church, school, 
or organization. 

36 Culinary Business Academy 

Learn the personal chef business from an 
industry leader. 

21 Earthstone Wood-Fire Ovens 

Wood-fired brick ovens for indoor and 
outdoor use. Can double as a fireplace. 
Great for baking, grilling, and roasting. 

2 Easy Cookin' Top-of-the-line 
cookware, bakeware, gadgets, and 
accessories. 

47 Fox Fire Farms Colorado 
"transitional organic" grass-fed lamb. 



46 Ice Culinary NYC cooking classes, 
tours, tastings, and parties. 

Justknives101.com Global, 
Wusthof, Henckels, Kai Shun, and Asian 
imports. 

19 Kencrest USA , Inc. 

Top-brand Japanese chef's knives. 

Lepicerie.com 

Four-star ingredients/specialties used by 
top chefs. 

60 Mugnaini Imports Exclusive 
importers of traditional Italian wood-fired 
ovens. 

12 Petaluma Coffee and Tea Co. Since 
1 989, fair-trade coffees and gourmet 
teas. 

22 Raf al Spice Co. Spices, herbs, teas, 
coffees, and food specialties. 

24 Replacements, LTD. World's largest 
inventory: old and new china. 



50 San Francisco Herb Co. Quality 
spices and herbs by the pound. 

10 Sugarcraft, Inc. Baking, cake 
decorating, candy, and cookie supplies. 

56 The Pepper Mill World's first kosher 
gourmet kitchenware store. 

1 1 Tienda.com Quality Spanish food 
selected by a dedicated family. 

70 Trenton Bridge Lobster Pound 

Your one-stop shopping for the freshest 
lobster, clams, and other shellfish shipped 
overnight to your door. 

23 Upton Tea Imports 380+ varieties 
of garden-fresh tea, plus accessories. 

37 Vanilla Moon Quality products from 
the tropics. 
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by Linda J. Harris, Ph.D. 



hich poses the greater 
threat to your health: your 
cutting board or your 10- 
inch chef's knife? From my per- 
spective the answer is the cutting 
board. It's not that there's any- 
thing inherently dangerous 
about these slabs of wood or 
plastic, but when people slice 
everything from raw chicken 
to French bread on the same 
board, food-safety experts like 
me get the jitters. 

The underlying problem is 
cross-contamination (the trans- 
fer of disease-causing microbes, 
e.g., Salmonella and E. coli, from 
raw meats, fish, and poultry, 
to foods that won't be further 
cooked, such as vegetables for 
salad, bread, or cooked meats), 
and it happens fairly often. One- 
fifth of U.S. consumers admit to 
using a cutting board for other 
foods immediately after han- 
dling raw meats or poultry. 

Cutting through the confusion 

In the past decade, scientists 
have scrutinized cutting boards 
in hopes of determining which 
type is least likely to contribute 
to cross-contamination. Most 
of the research has focused on 
boards made of wood and plas- 
tic (polypropylene, polyacrylic, 
polyethylene, and polysty- 
rene) because they're the most 



common. For a time, experts 
considered plastic the safer ma- 
terial because it's nonporous and 
doesn't soak up bacteria. But 
then along came research sug- 
gesting that wood could be safe 
even though it absorbs bacteria: 
some studies show that bacteria 
die after soaking into wooden 
boards — probably because they 
get dehydrated and maybe be- 
cause some types of woods have 
antimicrobial properties. Some 
researchers believe that once ab- 
sorbed, trapped bacteria won't 
resurface to cross-contaminate 
food unless the board is vigor- 
ously hacked up, but other re- 
searchers say that when a board 
gets wet, bacteria can reappear 
on the surface. All this contra- 
dictory information is confusing, 
and it makes it harder for people 
like me to give cooks concrete 
recommendations. 

The important thing to 
remember is that keeping a 
board clean and in good shape 
is the key to preventing cross- 
contamination. It doesn't much 
matter what type of board you 
select as long as it has a smooth, 
hard surface and you understand 
how to safely use and clean it. In 
a practical sense, I think the saf- 
est cutting board is the one that's 
easiest for you to clean. If a board 
is too big to fit in your sink or 



time to say 
goodbye 

If your 

cutting board looks 
like the one above, It's 
time to replace it, or if 
it's have 
it resanded. 



dishwasher, chances are, you're 
not going to clean it properly. 

Plastic vs. wood 

Wood and plastic both have 
their merits and drawbacks. In 
pristine condition, both wooden 
and plastic boards are pretty 
easy to keep clean. It's when 
they begin to show signs of age 
that problems begin. 

Plastic cutting boards don't 
absorb moisture, so it's relatively 
easy to remove surface bacteria 
from a new, smooth board. 
But when a board becomes 
knife-scarred, bacteria can get 
trapped in the crevices, and it's 
very difficult to scrub them out. 
Trapped bacteria can survive for 
a long time in a dormant state, 
so when knife cuts become nu- 
merous or deep, plastic boards 
should be replaced or relegated 
to nonfood use. 

Wooden cutting boards need 
more TLC to maintain. Without 
regular oiling with food-grade 
mineral oil, the wood tends to 
dry out and crack. Frequent ex- 



posure to water during cleaning 
and sanitizing can speed this 
process, especially if the board 
isn't properly oiled. 

All wood is porous, some 
types more than others. So liq- 
uids applied to the cutting board 
can soak into the surface, bring- 
ing with them any bacteria that 
happen to be present. For new 
or well-maintained boards, these 
bacteria don't seem to pose much 
risk, as they're likely to remain 
trapped beneath the surface or 
die a few hours after the board 
dries. Boards that are cracked or 
knife-scarred are hard to clean. 
If you don't want to replace an 
older wooden board after it be- 
comes scarred, you may be able 
to sand it smooth, reapply oil, 
and give it a fresh start. 

As much as wooden boards ap- 
peal to me, the fact that wood ab- 
sorbs bacteria makes me nervous, 
so I don't use wooden boards with 
high-risk foods like raw meat. 

Other common materials 
like glass and Corian aren't po- 
rous and don't become scored 
with use, so they're easy to clean, 
though glass can be tough on 
knife edges. Some new boards 
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made of plastic or wood-fiber 
laminate claim to be easy on your 
knives, nonporous, and resistant 
to scratching. If such claims prove 
true overtime, these boards could 
offer significant advantages. 

The cutting board rules 

Follow these tips to keep your 
boards clean and free of bacteria. 

❖ Separate boards for separate 
tasks. An easy way to reduce 
cross-contamination is to have 
boards for different tasks. You 
need at least two: One reserved 
for raw meats, fish, and poultry; 
another for raw vegetables and 
fruits and other foods that won't 
be cooked. Cutting boards can 
be identified by material, color, 
shape, or design. 

❖ Keep them clean. All boards 
should be cleaned immediately 
after use. Hot soapy water, elbow 
grease, and a good rinse under 
flowing water will remove most 



bacteria from a board that's in 
good shape. Most boards, includ- 
ing some wooden ones (check 
the label), can be cleaned and 
sanitized in the dishwasher. 
❖ Sanitize the surface. After 
cleaning, sanitize the board with 
a mild bleach solution ( 1 tea- 
spoon unscented bleach in 
1 quart water) or undiluted white 
vinegar. Flood the board with 
the liquid, leave for 5 minutes, 
rinse with running water, and 
let it air dry. If you use a board 



for raw meats and poultry, you 
might want to sanitize after every 
use. For boards used exclusively 
for breads, cooked meats, and 
cheese, frequent sanitizing isn't 
necessary but they still need to 
be kept clean. 

❖ Let it air dry. After cleaning 
or sanitizing, let the board air 
dry, or dry it with a clean paper 
towel or fresh dishtowel. If the 
dishtowel has been used for 
other purposes, you could re- 
contaminate the board. 



Antimicrobial cutting 
boards — are they for real? 

In the past few years, hundreds of "antimicrobial" products 
have come on the market including antimicrobial cutting 
boards. From a food safety standpoint, they don't seem 
to offer any advantage. Embedded antimicrobials are only 
considered effective against slime- and odor-causing or- 
ganisms, not disease-causing microbes, so these boards 
need to be cleaned and sanitized just like any other board. 



Buying tips 

When purchasing a cutting board, 
look forfeatures that will help you 
safely use it. 

Size: The board should be small 
enough to comfortably fit into your 
sink or dishwasher. 

Color: Having different-colored 
boards for different tasks can help 
you avoid cross-contamination. 

Channel: A groove around the 
edge of a board prevents meat 
juices from spilling onto your 
countertop. 



Linda J. Harris, Ph.D., has a 
doctorate in microbiology and is a 
cooperative extension specialist in 
the Department of Food Science 
& Technology at the University of 
California, Davis. ♦ 




Perhaps you know about induction cooking. The world's finest chefs do. It's the fastest, 
most precise cooking method ever The original DIVA induction cooktop is elegant and more 
powerful than any conventional electric cooktop and it's safer and more efficient than gas 



For more information cat 



-852-8604 0( visit www divainduction com 
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Summer Menu, P 38 

For Maria Helm Sinskey's Berry 
Buttermilk Cake, you'll need a 1 2-cup 
bundt pan. If you don't have one, visit 
Chefsresource.com, where a 1 2-cup 
Nordic Ware classic bundt pan sells 
for $28.95. 

Vegetable Salads, P .44 

For a mandoline, see the source in the 
boxat right. 

Summer Rolls, P . 55 

Rice paper wrappers are available in 
most asian groceries or in the ethnic 
food section of some supermarkets. 
You can also order them from Adriana's 
Caravan (Adrianascaravan.com; 800- 
316-0820), where a 1 2-ounce pack- 
age of 8-inch round wrappers sells for 
$3.95. 

Tuong ot toi, or chile garlic sauce, 
is also available in Asian groceries, or 
find it at Ethnicgrocer.com from $2.47 
(search under "chili garlic sauce"). 





In Season, p. 24 



To grow your own sweet peppers from 
seeds or seedlings, Ruth Lively recom- 
mends the following sources: 

John Scheepers Kitchen Garden 
Seeds (Kitchengardenseeds.com; 860- 
567-6086) The company sells seeds 
for several varieties, including Vidi, 
which turn red when ripe; Ori, which 
turn yellow; Ariane, which ripen to 
orange; and Diamond, which turn whitt 

The Territorial Seed Company 
(Territorial-seed.com; 541-942- 
9547), sells pepperplants and pepper 
seeds. Ruth recommends the follow- 
ing varieties: Golden Bell, Gourmet 
(orange), Purple Beauty, Chocolate 
Beauty, Northstar (red) and Staddon's 
Select (red). 

The Cook's Garden (Cooksgarden. 
com; 800-457-9703) sells both seeds 
and plants, including Blushing Beauty, 
which ripens a creamy yellow blushed 
with red, and Great Stuff, an extra-thick- 
walled variety good for stuffing. 

From Our Test Kitchen, P 68 

You can find Thai curry paste in Asian 
markets or in the Asian section of your 
grocery store. For an online source, 
try Templeofthai.com, which not only 
carries red, green, and yellow curry 
pastes ($2.89), but also ingredients like 
lemongrass (4 ounces for $2.99) and 
shrimp paste ($2.99). 
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Equipment 
resources 

Here's more information on where to 
find the products mentioned in the 
Equipment department, starting on p. 26. 

Food processor update 

To order the redesigned lid for Cuisin- 
art's Prep 1 1 Plus, call Cuisinart at 
800-726-01 90 and ask for part number 
WBA-DLC1 1 N; it's $74. The model 
number for the updated food processor 
is DLC-201 1 ; it's $200 at Cooking.com. 

Bench knives 

Bench knives, or dough scrapers, 
with rulers along their edge, are made 
by KitchenAid ($10; 
Amazon.com), Oxo 
($8; Cookswares. 
com; 800-915- 
9788), and Sur La 
Table ($7; Surlatable. 
com; 800-243-0852). The one 
shown above is from Pedrini ($9 at 
Amazon.com). 

Cream whipper 

The iSi Cream Whippers operate on 
nitrous oxide chargers, which are avail- 
able from Creamright.com (866-944- 
7427), where 24 chargers are $1 2.25. 

Mandoline 

The Oxo Good Grips mandoline is 
$69.99 at Thegadgetsource.com. 
Replacement blades and other parts 
for the mandoline are available directly 
from the company, at Oxo.com or 800- 
545-441 1 . A replacement blade is $6, 
a thickness cylinder is $1 5, and a food 
holder is $6. 

Woks 

The reversible wok grate pictured is 
made by GE; Fisher-Paykel also offers 
one. The wok burner pictured is made 
by Wolf; other manufacturers include 
Thermador, Jade, Gaggenau, and Five- 
Star. Viking makes the separate wok 
unit pictured; Thermador and DCS offer 
them, too. 
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Freezer to wen to table to dislwasher ~ 
created for a lifetime of carefree elegance. 



The choice of 
discriminating cooks 
worldwide. 
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Go online for product 
information 



Find our advertisers' web sites 

quickly and easily on 
our online Advertiser Index at 

www.fi n ecoo ki ng.com 

Uooking 




The 

essential 
place 
setting 



WILLIAM BOUNDS LTU 

The World's Finest Salt & Pepper Mills 
800473-0504 www.wmboundsltd.com 

Lifetime Warranty. ©2005 William Bounds. Ltd. P.O. Box 1547 Torrance, CA 90505-0547, On the third planet from the sun. 
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Cuisinart 

The COMPLETE Cuisinart 
product line is available 
to order on-line at 

>v>v>v.CuisinSho|)Xom 




Ice Cream Makers 



Make your own ice creams, gelatos, 
5fl sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the US. 



www.MakelceCivam.com 



FREE! 




Receive a FREE 2 oz. bottle of Watkins 
Original Double-Strength Vanilla i 
($5.49 value) with your first 
Watkins order. 

Shop online now. Or call for 
your catalog and FREE vanilla 
coupon today! 

1-800-WATKINS (1-800-928-5467) 
www.WatkinsOnIine.com 
Mention Offer # PAFC2V0605 

Offer good until November 30, 2005 

Quality Since 1868 
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Our Culinary Program is I nlike Am Other 

Create a full menu daily until graduation 
Intensive, Hands-on Training • Low Student-Teacher Ratio 

Classical French Technique • Hxlensive Wine liduealion 
European Culinary Tour • Sponsored Extcmships 
Focus on French & Italian Cooking • State-of-the-art Facility 



b^Pr-TL Cook Street School of Fine Cooking 



Occupational 
School Bowl 



wwwxookstiwtcorii 303-3(Hf~93(H) 




cook's market 



For more information from our advertisers, see the Shopping Guide on pages 78-79. 



What can you do , 
a recipe? 




I Earn $500, $1000, $5000 or 
L MORE when yr>u publish your 
I own HxiktKKjk. Call today 

for your FREE ^^S^tev 
B Cookbook Kjf 40 *~$S 


| 1 800^27-7282 ^ 





SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 
CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 



10% off your first order 



Cake decorating, 
cookie, candy, baking 
supplies worldwide. 
No paper catalog. Over 
16,000 items: Visit us at: 
www.sugarcraft. com 



JustKniveslOl Low Price 

Guarantee 




J A Henckels Twin Cuisine 
8" Chef Knife 

On Sale $89.** 
^and in stock 




Check out the complete line of 
JA Henckels products at www.justkniveslQIxom 



ALL IN STOCK ORDERS SHIP SAME DAY! 




GNAINI 



Italy's Original Wood-Fired Oven 

Still The World's Finest 
Our proven design makes cooking easy. Master the 
art of wood-fired cooking. We will show you how! 



Toll Free: 888 887-7206 www.mugnaini.com 



Lacanche 

a serious French range for serious chefs. 




Art CuTinairr 

800-570-CHEF www.frenchrangesxom 



Japanese Chef's Knives 
Direct from Japan at Sharp Price 



With 750 years of *wurdj»»kirrp timuar> and tradition, 
we offer I Ilk- (mvsl \rmivi (miYi-a dim 1 ftoiti M#*ki Japan 
Masani'^Wwno; Hattori, Tojiro, MAC, rfyacefj, Kftft(rfu&a 



Shop online : www.JapaneseChefsKnife.com 
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Training, Supporting & Representing 
Successful Personal Chefs Since 1995. 

www.personalchef.com 

The In formation Portal to the 
Personal Chef Industry. 

800-644-8389 



Hand Made for Serious Cooks 

Sophisticated Styies 
for Cookings Serving 



wvw.barrygordon.com 



morhscookbooki . com 

Publish Your 
Cookbook 

Raise $500 to $50,000 




• Ideal for organizations, 
churches & schools 

• No money down; 
90 days to pay 



• Many options to 
customize 

• No-Risk Guarantee 



CALL for a FREE Cookbook Kit 

800-445-662 1, ext. 9706 



C Morris PRESsf 
ookbookSi 




e> o u 1ST m> 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 



Reach your best potential 
customers in Fine Cooking's 
Cook's Market 

For details, call: 
1-800-309-8940, ext. 3422. 

CJooking. 

FOR PEOPLE WHO LOVE TO COOK 



Uooking 

SUBSCRIBER 
LIST SERVICE 



Occasionally, we make 
our subscriber list 
available to companies 
whose products we think 
might be of some interest 
to you. If you prefer not 
to receive this mail, just 
send a note with your 
mailing label (or an exact 
copy) to the address 
below. We'll take care of 
the rest. 

Subscriber Service Dept. 

The Taunton Press 

P.O. Box 5506 

63 South Main Street 

Newtown, CT 06470-5506 
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, Visit us on the web of 

0)) www ^ eas y cook ' n com 
■g%v£- H — for a world of 

ttQSlt cooking accessories 

Cookiri 



loll Free (877) 3924656 




* * * * * * * * 

Four-Star ingredients delivered to your door 

frqfessional chocolates, hard-to-find cooking and 
baking products used by star c fiefs. Imported arttsanal specialties. 

Gifts, fmnd-made tniffk.% and cookies too / 



866-350-7575 O www.lepicerie.com 



SIMPLY THE BEST ALB*ACOR.£ TUNA, 
SALMON § SMDfiED OySTERS 
Tfl&te tine dkffcr&UC quality rtUJfees. 
Tested very low in Mercury. Rich in OMEGA -3 
yOK'LL LOVE IT; ^HARL4MTEED! ! 

1 866 290 5651 
www, catchofthesea.com 




GOURMET 
GRASS-FED LAMB 

From the mountains of Colorado 

www.foxfirefarms.com 
970-563-4675 



N 



China, Crystal, 
Silver & Collectibles 

Old & New • Buy & Sell 
10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 

(1^800-737-5223) 
PO Box 26029, Dept. FK 
Greensboro, NC 27420 

u iru\ tvftbict'nwnis. row 



REPLACEMENTS, LTD 




MCE 

Complete Online Ordering at www.sfherb.com 

San Francisco Herb Co. 

250 14th St., San Francisco, CA 94103 • 800-227-4530 




Italian, Thai, 
French, 
career training, 
bread baking, 
hors d'oeuvres, 
wine, restaurant 
management 
one week courses, 
spices, cheese, 
tapas and more! 


The Institute 

of Culinary Education 


50 WEST 23RD STREET 
NEW YORK, NY 10010 

212.847.0700 
iceculinary.com 





Fine Food from Spain at 
WWW.TI ENDA.COM 

Paella Sets, jaroon, Cheeses, 
Cookbooks an4 More. 

Free Catalog - 888 4-72 1022 



EarthStone 



WOOD-FIRE OVENS 




THE ULTIMATE GOURMEr APPLIANCE 

FOR TASTY AND HEALTHY COOKING 
Call /or a free brochure - 80Q84Q4915 
671 7 San Fernando Rd Glendale CA 91201 
m « «. earthstoneovens com 



Avocado QfThe Month Club" 


Gourmet avocados that you won't find in stores! 

Hass. Gwen. Bacon. Do/7 v. Harvest. 






Gem, Nabal, Reed and many more! 

www.aotmc.com 






Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales : 
(800)929-JAVA Fax (800) 851-2844 
www.petalumacoffee.com 



g 



5015 16 Jtvenue 



x (Brook[yn, NY 11204 
(866) 871-4022 

"~ <ELA> 

VpscaCe Klti herni ate, (Down-home Service! 
visit our website: thepeppermtflinc.com 

Coo^ware (Bakeware gift Sas^ets 
%ps(ter gourmet Foods otSpeciaCty Ingredients 




(805) £18-3241 



Solid Copper Heat Dif f user 
<& Defroster Plates 

Even Heating - No Hot Spots 
Makes bad stoves good - 
and good stoves better 
Fantastic as a Defroster Plate! 
They Really Work! It's the Copper! 
-Now in pure Silver too- 

www. BellaCopper.com 



Purveyor of the World's finest Teas 

1-800-234-8327 

www.uptontca.com 



Free cataJofc listing 
over 320 wirictlr* n[ 
garden -fresh, loose tea 



231 South St. » Hopkinton, MA 01748 



vanilla moon 

Gourmet "Bourbon" vanilla beans from 
Uganda's "Mountains of the Moon" 
All quantities available. 



OH frrrtUSh 22* 6 r V> 



Become a 
Personal Chef 

Serious Training • Serious Results 



Professional Training Since 1991 
Certification Available 



Free video and information: 

800-747-2433 



www.culinaryliusiness.com 
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Olive-Oil-Fried Almonds 
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Sun-Ripened Tomato & Olive Salad 
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Romaine Hearts w/ Lemon Vinaigrette & Shaved Parmesan 
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Herb-Marinated Skirt Steaks 
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Pesto-Style Salsa Verde 
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based on 8 servings 


Berry Buttermilk Cake w/Vanilla-Scented Creme FraTche 
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Vegetable Salads 
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Summer Squash Salad w/ Lemon, Capers & Parmesan 
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Slivered Red Pepper, Carrot & Snap Pea Salad 
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Green Bean Salad w/Corn, Cherry Tomatoes & Basil 
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based on 8 servings 


Jicama, Avocado, Radish & Orange Salad w/Cilantro 
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Seared Scallops 
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Seared Scallops 
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Scallops in Classic Herb Butter Sauce 
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based on 3 servings 


Scallops in Spicy Red Pepper & Cilantro Sauce 
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based on 3 servings 


Scallops in Spicy Coconut Curry Sauce 
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Kebabs 
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Spicy Smoky Mexican Pork Kebabs 
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Lemony Moroccan-Style Chicken Kebabs 
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Spicy Thai Shrimp Kebabs w/ Chile Lemongrass Dipping Sauce 
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Summer Rolls 
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Summer Rolls 
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per two roll serving 


Classic Boiled Shrimp Summer Rolls 
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per two roll serving 


Grilled Sesame Beef Summer Rolls 
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Honey Ginger Chicken Summer Rolls 
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Ginger Sesame Tofu Summer Rolls 
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Nuoc Cham 
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Pineapple Lime Dipping Sauce 
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Chicken Wings 
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Master Recipe for Grilled Chicken Wings 
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based on 5 servings 


Wings with Buffalo Style Sauce w/Rosemary & Lemon 
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Wings with Honey-Mustard Thyme Sauce 
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Wings with Scallion Jalapeno Salsa 
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Wings with Asian-Style Barbecue Sauce 
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Wings with Spicy Peanut Sauce 
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Wings with Sweet & Sour Orange Glaze 
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Strawberry Desserts 


62 


























Roasted Strawberry Shortcakes w/Vanilla Biscuits 
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based on 6 servings 


Roasted Strawberries 
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based on 4 servings 
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Chocolate-Dipped Strawberries 
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per 2 strawberries 


Triple Strawberry Ice Cream Sundaes 
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based on 6 servings 


Strawberry Crisp 
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based on 8 servings 


Lemon or Lime Sugar 
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Mint Sugar 
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based on 1 serving 


Cardamom Sugar 
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based on 1 serving 


Fennel Sugar 
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based on 1 serving 


Ginger Sugar 
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based on 1 serving 


Vanilla Sugar 
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based on 1 serving 
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Slightly Spicy Sugar Snap Peas w/Mint & Lime 
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Quick & Delicious 
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Arugula & Fried Mozzarella Satad w/Chunky Tomato Basil Vinaigrette 
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based on 4 servings 


Bibb & Cilantro Salad w/Shrimp & Toasted Corn 
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based on 4 servings 


Grilled Lamb Kebab Salad w/Cucumber, Tomatoes & Pita 
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based on 4 servings 


Tuna & White Bean Salad w/Arugula, Yellow Tomatoes & Olives 
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based on 4 servings 


Grilled Eggplant Salad w/Feta, Pine Nuts & Garlicky Yogurt Dressing 
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based on 4 servings 


Asian Steak, Watercress & Spinach Salad w/Hoisin Vinaigrette 
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based on 4 servings 


Red Leaf & Red Cabbage Salad w/ Grilled Tarragon Chicken 




477 


340 


23 


13 


38 


8 


24 


4 


52 


855 
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based on 4 servings 



The nutritional analyses have been calculated by a registered calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based 
dietitian at Nutritional Solutions in Melville, New York. When a recipe quantity are not included. When a range of ingredient amounts or on Va teaspoon salt and Va teaspoon pepper per serving for entrees, and 
gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the Va teaspoon salt and Vie teaspoon pepper per serving for side dishes. 
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Ergonomic Design^ ) ( Clean & Easy to Use ) (^No Sharp Edgesl ^ ) 

Orbi is the ultimate can opener. It takes the benefits of SafeCut technology and 
integrates it into a compact design that's so comfortable and fun to use, you'll 
wish everything came in cans, 

The Good Cook Orbi SafeCut can opener is available at Bed, Bath & Beyond, 
and other specialty kitchen ware retailers. 
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s Sacramento Valley 



g the day and cooler at 



t — an ideal climate for growing 
I a vender. 2. Nigel and his crew 
harvest at sunrise, working quickly 
before the bees get to the lavender, 
and while the air is still cool enough 
to preserve the essential oils, 
3* After the lavender is cut and 
bundled, Rosario Santos gathers the 
bunches and hustles them to a 



Savory 
salt from 
harvested 

ender 



The month of June finds many 
farmers harvesting early tomatoes, 
I peaches, and sunflowers. Nigel 
Walker does that, too, but mostly 
he's tending to the lavender fields at 
Eatwell Farm, his small organic farm 
in California's Sacramento Valley 
Lavender isn't exactly a commercial 
crop, and Nigel is used to odd looks 
from his larger-scale, more conven- 
tional neighbors. "'What the hell is 
that blue stuff growing in your field 
and can I take some home to my wife?' 
is the usual response," he laughs. 

With the lavender, Nigel and his 
partner, Chris Paugh, make a fragrant 
lavender salt that's a delicious cook- 
ing ingredient. "You can use lavender 
salt in much the same wayyou'd use 
thyme or rosemary and salt," he says. 

After many trials with different 
strains of lavender ("there are 
hundreds," he says) and scores of 
different sea salts, Nigel settled on 
one lavender variety that he feels 
is best for cooking: aromatic but 
not soapy-tasting, flavorful but not 
overpowering. 

Lavender salt is hardly a common 
ingredient, but it may be catching 
on. "One evening, I got a call from a 
frantic customer saying, 'Help! I'm 
in LA and I've run out of your salt," 
he recalls. "Then I knew I was onto 
something." 

— Amy Albert, senior editor 



hut to dry. 4, Nigel and Chris hang 



bunches of lavender to dry on simple 



trestles of two-byfours lined with 
nails* 5. Chris sieves the lavender 
for the salt by hand, rubbing it over a 
framed screen to remove the flowers 
from the stems. 6* The salt is lovely 
on a roasting chicken, lamb chops, or 
salmon, on steamed vegetables with 
butter, in a red wine vinaigrette, and 
in scrambled eggs. 
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by Eva Katz 



Main-dish 

salads are summers 

answer to the one-bowl week- 
night meal, and so easy to 
put together that you'll soon 
find yourself improvising to 
create your own versions. Each 
of these recipes is light but 
complete, starting with crisp 
greens and vegetables and then 
adding cheese, poultry, fish, or 
meat to round out the dish. 
Whilethese salads can be 
served family-style in a large 
serving bowl or platter, I prefer 
to plate them individually to 
ensure that the ingredients get 
thoroughly dressed and equally 
distributed. Start by dressing 
and seasoning the greens and 
portioning them onto plates. 
Dress the remaining ingredi- 
ents separately and distribute 
them evenly over the greens. 

For great wine pairing 
suggestions for all of these 
salads, see Enjoying Wine, 
p. 22. 




Bibb & Cilantro Salad with Shrimp 
& Toasted Corn 



Serves four as a light 
main course. 

2 heads bibb or Boston 
lettuce, washed, dried, and 
torn into bite-size pieces 
(about 8 cups) 

2 cups packed cilantro 
leaves, washed and dried 

Va cup finely diced red onion 

3 Tbs. fresh lime juice 
2 tsp. honey 

Vi tsp. fish sauce 

Va cup plus 2 Tbs. extra-virgin 

olive oil 
Kosher salt and freshly 

ground black pepper 
2 cups fresh corn kernels 

1 fresh jalapeno, cored, 
seeded, and finely diced 

1 1 /2 lb. large shrimp, peeled 
and deveined 

Put the lettuce and cilantro 
in a large bowl, cover with 
a damp paper towel, and 
refrigerate. In a small bowl, 
combine the onion, lime juice, 
honey, and fish sauce. Whisk 
in Va cup of the oil. Season 
with Va tsp. salt and several 
grinds of pepper. 
Heat the remaining 

2 Tbs. oil in a large nonstick 
skillet over medium heat 



until shimmering. Add the 
corn and jalapeno and 
cook, stirring frequently, 
until the corn is golden, 
4 to 5 minutes. Add the 
shrimp and cook until pink 
and cooked through, about 
4 minutes. Remove from 
the heat, add 2 Tbs. of the 
dressing, and toss well. 

Toss the lettuce and 
cilantro with the remaining 
dressing. Portion the greens 
onto four plates. Spoon 
the corn and shrimp evenly 
onto the greens. Serve 
immediately. 

Serving suggestion: 

This salad makes a great 
wrapped sandwich; just 
wrap portions of salad in 
warm tortillas. 

Note: You can substitute 
frozen corn for fresh. Let 
it thaw almost all the way 
and expect it to take a little 
longer to turn golden. 



o 



June/July 2005 86c 




Grilled Lamb Kebab Salad with 
Cucumber, Tomatoes & Pita 



Serves four as a main course. 

6 Tbs. fresh lemon juice 

2 large cloves garlic, mashed 

or crushed through a 

garlic press 
1V4 tsp. ground allspice 
3 A tsp. kosher salt; more as 

needed 
3 A tsp. freshly ground black 

pepper 

V2 cup plus 2 Tbs. extra-virgin 
olive oil 

2 lb. boneless lamb leg or 
shoulder meat, trimmed 
well and cut into 1 1 /2-inch 
cubes (to yield about 
IV2 to 1 3 A lb.) 

1 small head romaine lettuce, 
washed, dried, and torn 
or cut into large bite-size 
pieces (about 6 cups) 

1 large cucumber, peeled, 
seeded, and cut into large 
dice 

2 tomatoes, cut into large 
dice 

1 cup packed mint leaves 
(from about 2V2 to 3 oz. 
mint sprigs), roughly 
chopped 

2 pita breads, 5 to 6 inches in 
diameter 

Heat a gas grill to medium. 
In a small bowl, whisk the 
lemon juice, garlic, allspice, 
salt, and pepper. Whisking 
constantly, drizzle in V2 cup of 
the oil. Toss the lamb pieces 



in a medium bowl with 2 Tbs. 
of the vinaigrette. Thread the 
lamb onto three or four metal 
skewers; sprinkle with salt. 

Combine the lettuce, 
cucumber, tomatoes, and 
all but about 2 Tbs. of the 
mint in a large bowl. Using a 
knife, split the pitas and pull 
the sides apart. Brush the 
pita halves with the remain- 
ing 2 Tbs. oil. Grill until crisp 
and charred in places, 30 to 
60 seconds per side, and 
transfer to a plate. 

Grill the lamb, turning the 
skewers every 90 seconds or 
so, until cooked to medium, 
6 to 8 minutes. Remove from 
the grill and let the lamb rest 
for 5 minutes. Meanwhile, rip 
the pitas into large bite-size 
pieces, add to the bowl with 
the vegetables, and toss. 
Slide the lamb off the skew- 
ers and cut each cube in half. 
In a medium bowl, toss the 
lamb with 3 Tbs. of the vin- 
aigrette (whisk to recombine 
first). 

Toss the vegetables with 
the remaining dressing and 
season to taste with salt and 
pepper. Portion the vege- 
tables onto four plates. Top 
the salads with the lamb and 
sprinkle with the remaining 
mint. Serve immediately. 




Asian Steak, Watercress & Spinach 
Salad with Hoisin Vinaigrette 



Serves four as a main course. 

2 bunches watercress (6 to 
7 oz. each), thick stems 
trimmed, tender stems 
and leaves separated into 
bite-size sprigs, washed 
and dried 

4 oz. baby spinach (about 
4 loosely packed cups), 
washed and dried 

4 scallions (white and light 
green parts only), minced 

1 Tbs. rice vinegar 

2 tsp. hoisin sauce 
2 tsp.soysauce 

1 tsp. finely grated fresh 
ginger 

2 Tbs. toasted sesame oil 
2 Tbs. vegetable or peanut 

oil; more for cooking the 
steak 

Kosher salt and freshly 
ground black pepper 

IV2 lb. beef strip steaks 
(about 1 inch thick) 

1 8-oz. can sliced water 
chestnuts, drained 

Put the watercress and spin- 
ach in a large bowl, cover 
with a damp paper towel, 
and refrigerate. 

In a small bowl, whisk the 
minced scallions, vinegar, 
hoisin sauce, soy sauce, and 



ginger. Whisk in the sesame 
oil and vegetable oil. Season 
to taste with salt and pepper. 

Heat a large, heavy pan 
(preferably cast iron) over 
medium-high heat for at least 
1 minute. Use paper towels 
to pat the steaks dry. Season 
them generously with salt and 
pepper. Rub the steaks with 
oil, put them in the pan and 
cook them until well browned, 
about 4 minutes. Flip the 
steaks and continue to cook, 
about another 3 minutes for 
medium rare. Transfer the 
steaks to a cutting board, let 
them rest for 5 minutes, and 
then slice them thinly. 

Add the water chestnuts 
to the bowl of greens. Whisk 
the vinaigrette and toss the 
greens and water chestnuts 
with just enough of it to coat 
(there should be a few table- 
spoons vinaigrette left over). 
Taste and add salt and pep- 
per as needed. Portion the 
greens and water chestnuts 
among four plates. Arrange 
the beef over the greens, 
drizzle with any remaining 
dressing, and serve. 
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Arugula & Fried Mozzarella Salad 
with Tomato-Basil Vinaigrette 



O 



Serves four as a light lunch. 

1 large (about 7 oz.) smoked 

mozzarella 
1 large egg 

Kosher salt and freshly 
ground black pepper 

1 cup fine fresh breadcrumbs 

1 1 /2 cups medium diced fresh 
tomatoes 

Vz cup loosely packed basil 
leaves, roughly chopped 

1 medium clove garlic, 
minced (about 1 tsp.) 

1 A cup plus 3 Tbs. extra-virgin 
olive oil 

2 tsp. balsamic vinegar 

5 oz. baby arugula (about 
6 cups loosely packed), 
washed and dried 

Slice the mozzarella into eight 
slices and then again in half 
crosswise, so that you have 
1 6 pieces of cheese. Whisk 
the egg in a medium bowl 
with a pinch of salt and pep- 
per. Put the breadcrumbs 
in another medium bowl. 
Working with a few pieces at 
a time, dip the cheese in the 
egg, turning to coat all sides 
of the cheese. Dredge the 
cheese in the breadcrumbs, 
pressing to help the crumbs 
adhere and cover the cheese 
as much as possible. Transfer 
the breaded cheese slices to 
a plate and refrigerate until 
ready to cook. You can pre- 
pare the cheese up to 1 hour 



ahead. Discard any leftover 
egg and crumbs. 

In a small bowl, combine 
the tomatoes, basil, and gar- 
lic and season with 1 /2tsp. 
salt and a few grinds of pep- 
per. Let the tomato mixture 
sit for 5 minutes and then 
add 1 /4 cup of the oil and the 
vinegar. 

Heat 1 V2 Tbs. of the oil in 
a 1 0-inch nonstick skillet over 
medium-high heat. Put half 
of the cheese in the pan and 
cook until the breadcrumbs 
turn golden, 30 to 60 sec- 
onds. Use two forks to turn 
the cheese and cook until 
the second side is golden, 
another 30 to 60 seconds. 
Transfer the cheese to a 
plate. Using the remaining 
1 Vi Tbs. oil, repeat with the 
second batch of cheese. 

Put the arugula in a 
large bowl. Stir the tomato 
mixture and toss it with the 
arugula. Taste and add salt 
and pepper as needed. 
Portion the salad among four 
plates. Arrange four pieces of 
cheese on top of each salad 
and serve immediately. 

Ti P ! If you want to turn this 
into a main-course dinner 
salad, serve it with chicken 
or pork sausage. 




Tuna & White Bean Salad with 
Arugula, Yellow Tomatoes & Olives 



Serves four as a main course. 

5 oz. (about 6 cups loosely 
packed) baby arugula 
leaves, washed and dried 
1 Vi Tbs. balsamic vinegar 
1 Vi Tbs. fresh lemon juice 
1 clove garlic, finely chopped 
Vi cup plus 1 to 2 Tbs. extra- 
virgin olive oil 
Kosher salt and freshly 
ground black pepper 
4 tuna steaks (about 

1 Vi inches thick), 4 to 6 oz. 
each 

1 15 1 /2-oz. can Great Northern 

or cannellini beans, 

drained and rinsed 
V2 pint yellow teardrop or 

grape tomatoes, halved 

lengthwise 
Vi cup green olives, pitted 

and roughly chopped 
1 tsp. finely grated lemon 

zest 

Put the arugula in a large 
bowl, cover with a damp 
paper towel, and refrigerate. 

In a small bowl, whisk the 
balsamic vinegar, lemon juice, 
garlic, and V2 cup oil. Season 
with salt and pepper. 

Heat a 1 2-inch heavy skil- 
let over medium-high heat. 



Brush the tuna generously 
with the remaining 1 to 2 
Tbs. oil and season with salt 
and pepper. Cook the fish 
until the first side is browned, 
about 3 minutes. Flip and 
continue to cook until the 
second side is browned and 
the tuna is cooked to your 
liking, about 3 minutes more 
for medium rare. Transfer to a 
plate and keep warm. 

In a medium bowl, com- 
bine the beans, tomatoes, 
olives, and lemon zest and 
toss with just enough of 
the dressing to coat, about 
3 Tbs. Season generously 
with salt and pepper. Toss 
the arugula with just enough 
dressing to coat lightly, about 
5 Tbs., and season with 
salt and pepper. Portion the 
arugula onto four plates and 
top with a mound of the bean 
mixture. Slice the tuna into 
Winch slices and arrange on 
the arugula around the beans. 
Drizzle the tuna with a little 
of the remaining dressing 
and serve. 




Red Leaf & Red Cabbage Salad 
with Grilled Tarragon Chicken 



Serves four as a light 
main course. 

1 head red leaf lettuce, 
washed, dried, and torn 
into bite-size pieces 
(about 10 cups) 

1 cup shredded red cabbage 
(about V4 small head) 

2 Tbs. red-wine vinegar 

5 Tbs. chopped fresh tarragon 

2 Tbs. plus 1 tsp. Dijon 
mustard 

1 Tbs. honey 

1 large shallot, finely chopped 
Vz cup plus 1 Tbs. extra-virgin 

olive oil 
4 boneless, skinless chicken 

breast halves 
Kosher salt and freshly 

ground black pepper 

3 oz. crumbled blue cheese 
( 3 A cup) 

Vi cup toasted slivered 
almonds 

Heat a gas grill to medium. 
Put the lettuce and cabbage 
in a large bowl, cover with a 
damp paper towel, and refrig- 
erate. In a small bowl, whisk 
the vinegar with 2 Tbs. of the 
tarragon, 1 tsp. of the mus- 
tard, 1 tsp. of the honey, and 
the shallot. Whisk in 1 /3 cup 
of the oil and season with salt 
and pepper. 

Remove the tenderloins 
from the chicken breasts and 
reserve for another use. Put 
the chicken in a medium bowl 
and season with salt and a 



generous amount of pepper. 
In a small bowl, whisk the 
remaining 3 Tbs. tarragon, 
2 Tbs. mustard, 2 tsp. honey, 
and 1 Tbs. oil until well com- 
bined. Spread this mixture all 
over the chicken. 

Put the chicken on the 
grill, cover, and cook the 
chicken on one side until grill 
marks appear, 5 to 6 minutes. 
Flip the chicken over, cover, 
and continue to cook until the 
chicken is cooked through, 
firm, and golden brown all 
over, another 4 to 6 minutes. 
Transfer the chicken to a 
clean cutting board and let 
rest for 5 minutes. Slice the 
chicken crosswise on an 
angle into 1 /2-inch slices. 

Toss the greens with just 
enough of the dressing to 
coat well. Season to taste 
with salt and pepper. Portion 
the greens among four plates. 
Arrange the sliced chicken 
on and around the greens 
and drizzle with a little of the 
remaining dressing. Sprinkle 
with the blue cheese and 
almonds and serve. 

Note: It's important to 
cook the chicken over 
moderate heat. If the grill 
is too hot, the honey in the 
glaze will burn. 




Grilled Eggplant Salad with Feta, 
Pine Nuts & Garlicky Yogurt Dressing 



Serves four as a light 
vegetarian dinner. 

2 hearts of romaine, leaves 
separated (save the small 
leaves for another use), 
washed, and dried 

1 large eggplant (about 

1 Va pounds), cut crosswise 

into 1 /2-inch slices 
5 Tbs. extra-virgin olive oil 
Kosher salt and freshly 

ground black pepper 
3 /a cup plain yogurt 

2 Tbs. fresh lemon juice 

1 small clove garlic, mashed 
to a paste or crushed 
through a garlic press 
Va tsp. ground cumin 
1 /2 cup tightly packed fresh 
flat-leaf parsley leaves, 
finely chopped 
Va lb. feta, crumbled (Va cup) 
Vz cup toasted pine nuts 

Put the romaine in a large 
bowl, cover with a damp 
paper towel, and refrigerate. 

Heat a gas grill to medium 
high. Brush the eggplant 
slices with 3 Tbs. of the oil 
and season with salt and 
pepper. In a small bowl, com- 
bine the remaining 2 Tbs. ol- 
ive oil with the yogurt, lemon 



juice, garlic, cumin, and pars- 
ley. Season to taste with salt 
and pepper. 

Grill the eggplant slices 
until softened and browned 
on the first side, 3 to 4 min- 
utes. Flip them and continue 
to cook until the eggplant 
is browned and cooked 
through, another 3 to 4 min- 
utes. Transfer to a plate. 

Portion the romaine onto 
four plates, lay the eggplant 
slices on top, and drizzle 
them with the dressing. Top 
with the feta and pine nuts. 

Note . This salad can be 
served warm or at room 
temperature and works 
very well arranged on 
a platter and served as a 
side dish for a buffet. 



Eva Katz is a recipe developer and food writer who lives in 
Jamaica Plain, Massachusetts. ♦ 



